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"7^  Picture  ^Health 


Every  family  can  have  its  own  fruit  orchard  today.  For 
the  fruit  you  buy  in  a  can  brings  you  all  of  nature  s  fresh* 
ness,  goodness  and  food  value  right  at  its  peak.  Lath 
ran  is  its  own  cooking  kettle  ...  the  fruit  scaled  inside 
within  a  matter  of  hours  after  picking  . . .  the  precious  vita¬ 
mins  and  mineral  salts  held  intact.  Nearly  4(X)  delicious 
dilferent  varieties  of  food  come  in  cans—enough  to  vary 
your  menu  woth  a  different  tempting  dish  every  day  io 
the  year.  And  whichever  one  you  serve,  just  remember 


SBALB*  IN  CAiaS 


^  \A^ith  this  appealing  illustration  of  a  healthy  little  girl,  and  an  appetizing 

t  :  array  of  Canned  Fruits,  pictured  in  natural  colors.  Continental's  advertisement  this  month 

]  'devotes  its  message  of  Health  and  Freshness  to  the  products  of  the  orchard.  Millions  of 

I  housevrives  vrill  see  It  in  the  nation’s  leading  magazines.  Watch  for  its  first  appearance  in 

I  the  Saturday  Evening  Post  of  April  11th. 

Continental  Can  Company 

J«  W  YORK  •  CHICAGO  •  SAN  FRANCISCO 
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Happy  E aster  ! — Are  we  so  steeped  in  the  blind 
pursuit  of  the  dollar  that  we  have  no  time  for 
the  finer  things  in  life ;  so  bent  upon  the  pursuit 
of  that  phantom,  profit,  that  everything  else  has  been 
put  out  of  our  lives?  We  don’t  believe  it.  On  the 
contrary  we  are  sure  that  there  are  more  men  firmly 
convinced  today  that  Christian  morality  must  be  re¬ 
turned  to  the  marts  of  business,  than  ever  before ;  more 
who  thoroughly  realize  that  without  that  moral  founda¬ 
tion  business  recovery  and  real  prosperity  can  never  be 
permanently  restored.  During  the  decade  from  1920 
to  1930  materialism  developed  to  the  extent  that  man 
thought  he  could  do  without  God.  He  forgot  the  teach¬ 
ings  of  history;  because  they  would  have  warned  him 
that  it  was  through  that  conceit  that  all  nations  came 
to  grief,  not  only  Christian  nations,  but  pagan  nations 
when  they  discarded  their  idols  and  mocked  their  gods. 
Man  cannot  live  without  religion,  for  despite  the  scof¬ 
fing  of  atheists,  or  the  boasts  of  men  who  say  they  have 
no  religion,  deep,  down  in  their  hearts  all  men  are 
religious.  They  can’t  be  human  and  be  otherwise. 
When  God  made  Adam  out  of  the  clay  of  the  earth. 
He  breathed  upon  him,  and  he  had  life.  That  breath 
is  what  we  call  the  soul,  the  intelligence,  the  power  of 
reason  that  puts  man  far  above  all  creatures.  It  is  a 
part  of  God  Himself  in  every  one  of  us,  and  the  reason 
why  we  owe  Him  reverence,  and  why  we  ought  to  ren¬ 
der  Him  homage  and  adoration,  and  thanksgiving. 
Without  that  breath — the  soul — you  would  not  be,  and 
it  could  only  come  from  God,  loaned  to  us  during  the 
short  space  of  our  life,  and  inexorably  to  be  returned 
to  Him.  You  are  the  treasure-chest  of  the  greatest, 
the  only  real  value  in  life.  You  have  seen  the  result 
of  its  withdrawal  from  your  friends,  from  a  member 
of  your  family  perhaps ;  the  cold  body  lying  there,  still 
possessed  of  all  the  bones,  and  tissue  and  organs,  but 
“something”  gone  out  of  it — ^the  breath  which  God  has 
breathed  into  the  body  when  He  gave  it  life,  and  which 
He  has  now  called  back.  That  is  the  only  difference, 
but  the  difference  is  everything. 

Why,  then,  is  there  an  Easter?  Because  in  4000 
years  puny  man  had  come  to  believe  that  he  could  exist 
without  God.  Do  you  forget  the  state  of  degradation 
into  which  the  world  had  fallen  by  the  time  He  came 
on  earth?  Ninety  per  cent  of  the  earth’s  population 
were  slaves,  living  like  animals,  and  their  owners,  the 
rulers,  living  lower  than  any  animal  ever  sank  to,  in 
rotting  luxury,  eaten  up  with  every  loathsome  disease 
— ^the  world  a  shambles.  He  had  left  man  to  his  own 


resources.  Then  He  came,  by  example  more  than  by 
word,  to  bring  man  back  to  his  senses.  Born  in  poverty 
He  lived  an  exemplary  life  until  He  began  His  mission, 
when  He  became  ceaselessly  busy,  during  three  years, 
curing  the  sick,  the  blind,  the  lame — doing  works  of 
charity,  thousands  upon  thousands  of  them  more  than 
the  few  mentioned  in  the  Testaments,  and  He  receives 
as  His  reward  the  crudest  death  they  could  devise.  But 
He  rose  again,  as  He  said  He  would,  and,  during  the 
nearly  two  thousand  years  since,  the  world  has  not  been 
able  to  undo  the  example  He  gave,  to  batter  down  His 
work,  nor  will  it  ever  be  able.  On  the  contrary  the  num¬ 
ber  of  His  followers  increases  daily.  The  advent  of 
Christianity  witnessed  the  greatest  revolution  in  the 
history  of  the  world:  the  abolition  of  slavery;  the 
emancipation  of  women,  who  had  become  mere  chat¬ 
tels  ;  the  love  of  our  neighbor.  The  difference  between 
the  Christian  era  and  the  times  before  Christ  is  as  the 
difference  between  light  and  inky  darkness.  How  can 
any  man  ever  forget  that?  It  was  Easter  that  made 
this  possible,  and  that  is  why  all  of  us  should  celebrate 
it,  but  particularly  thank  God  for  it.  We  wish  you  a 
Happy  Easter — in  your  memory  of  how  and  why  there 
was  the  first  Easter. 

*  *  * 

COURAGE  IS  INCREASING— No  doubt  about  it, 
the  canners  are  getting  their  fighting  backs  up,  and 
are  gradually  but  surely  pushing  prices  to  higher  lev¬ 
els,  more  in  keeping  with  the  value  of  the  goods.  All 
they  needed  was  to  show  some  price  resistance.  They 
are  showing  that,  and  prices  are  mounting.  ’Member 
when  you  were  a  boy,  trying  to  fly  your  kite?  When 
you  held  the  string  tight,  and  ran  against  the  wind,  the 
kite  rose  steadily  higher  and  higher.  But  if  you  stood 
still,  and  “gave  the  kite  string,”  it  bobbed  and  dipped 
lower  and  lower,  finally  crashing  on  the  ground,  in  a 
tree  or  on  the  wires?  Selling  anything  is  just  like 
flying  a  kite:  show  price  resistance,  in  proportion  to 
the  wind,  and  prices  must  advance.  The  Indiana  and 
the  Ohio  canners  are  setting  splendid  examples  to  can¬ 
ners  in  all  other  sections,  and  on  all  other  products. 
There  is  no  reason  why  other  canners  cannot  do  the 
same  thing. 

Our  aim  and  purpose  was  not  to  put  canned  foods 
prices  out  of  reason.  Prices  have  been  entirely  too 
low,  and  without  any  good  cause  or  reason.  Supply 
and  demand  both  warranted  better  prices;  prices  at 
least  that  covered  cost  and  yielded  a  fair  profit  to  the 
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canners,  and  yet  prices  which  would  not  cause  buyers 
to  even  hesitate  in  their  steady  buying.  The  buyers 
were  no  more  pleased  at  the  recent  market  stampede 
than  were  the  canners.  They  did  not  ask,  nor  did  they 
design  the  cuts  of  and  Ic  per  dozen  in  the  prices; 
they  were  accustomed  to  21/0^  to  5c  per  dozen  variation 
in  prices,  and  preferred  it.  In  fact  we  asked  one  of 
the  largest  buyers  of  canned  foods  whether  a  difference 
of  5c  per  dozen  was  at  all  material  to  him,  or  of  any 
effect  upon  the  retailer  of  the  goods,  and  he  replied  it 
was  not.  That  is  less  than  i/>c  per  can  as  sold  over 
the  retail  counter,  and  that  never  shows.  Yet  5c  per 
dozen  to  the  canner  may  mean  everything. 

Study  marketing  conditions  and  understand  them, 
and  realize  what  a  victim  you  have  been  over  the  years, 
at  the  hands  of  commission-hungry  agents.  The  Amer¬ 
ican  Institute  of  Food  Distribution,  Inc.,  says  food 
prices  will  stay  up  for  the  rest  of  the  year,  adding: 
“during  the  last  12  months  the  average  price  of  foods 
has  been  remarkably  constant — has  held  within  a  range 
of  about  8  per  cent,  between  the  highest  and  lowest 
points  of  the  year.”  Why  have  canned  foods  been  the 
exception  to  this  average?  We  have  already  shown 
you  that  canned  foods  have  been  selling  at  from  10  to 
33  Vs  per  cent  below  the  1934  prices.  There  is  no  rea¬ 
son  whatever  for  this,  except  the  manner  under  which 
you  market  them.  If  you  do  not  ‘"Sell”  your  goods  you 
will  never  get  a  price  for  them. 

The  exceedingly  heavy  demand  for  and  consumption 
of  canned  foods  for  more  than  the  past  year  have 
worked  spot  stocks  down  to  lower  points  than  canners, 
brokers  or  buyers  would  believe.  They  are  beginning 
to  see  the  light,  but  even  now  many  canners  seem  to 
lack  the  courage  to  price  their  goods  on  a  proper  pro¬ 
portionate  basis.  There  is  not  an  exception  to  this  in 
the  entire  list  of  canned  foods — every  item  is  in  com¬ 
paratively  scarce  supply,  and  every  one  of  them  is 
liable  to  go  clear  over  the  top  before  the  new  packs  can 
be  available.  And  Dame  Nature  is  helping  the  canners, 
in  the  snuffing  off  of  the  usual  amounts  of  green  stuff 
from  the  South  and  elsewhere.  Everything  is  helping 
— except  the  canners !  But  now  that  must  be  limited, 
to  say,  “except  some  canners.” 

Truth  is  there  is  grave  danger  of  too  high  prices 
before  the  opening  of  the  1936  canning  season,  which 
would  be  unfortunate.  We  do  not  want  to  see  too  high 
prices;  but  we  should  see  much  better  prices,  by  5c 
to  10c  per  dozen  at  least. 

Look  at  the  peach  situation  on  the  Coast!  They 
thought  they  were  bogged  down  with  an  unwieldy 
carry  over  of  five  million  cases  or  so,  and  the  price 
was  dropped  25c  per  dozen,  to  move  the  surplus — a 
good  sensible  business  move,  if  the  conditions  had  war¬ 
ranted  it.  They  underestimated  the  speed  of  popular 
consumption  as  seen  today,  and  now  buyers  have  to 
“shop  around”  to  get  wanted  sizes  and  grades  of 
peaches,  and  market  prices  have  reacted  to  former 
levels,  and  will  go  higher.  Some  buyers  got  some  nice 
presents.  And  those  canner  “boys”  on  the  Coast  are 
always  on  their  toes! 

A  definite  report  from  the  Roanoke  section  of  Vir¬ 
ginia  showed  April  1st  holdings  of  canned  tomatoes: 


2’s,  125,000  cases;  2V^'s,  10,000  cases;  lO’s,  6,000  cases. 
With  April,  May,  June  and  July  yet  to  be  supplied,  and 
no  hope  of  relief  from  Florida  or  other  southern  can¬ 
ned  tomatoes,  the  canners  continue  to  sell  2’s  at  60c! 
Wonder  what  sort  of  conditions  they  think  should  exist 
to  make  2’s  worth  75c?  If  they  are  not  worth  that  now 
they  never  will  be. 

Wake  up,  and  realize  that  any  canned  foods  of 
worthwhile  quality  which  you  now  own  are  worth  real 
money.  Don’t  wait  until  the  goods  have  been  taken 
away  from  you;  until  you  are  all  cleaned  out  and  you 
cannot  profit  by  the  higher  prices.  Put  the  higher 
prices  on  them  now,  and  don’t  sell  for  less.  They  will 
want  them ;  and  they  will  take  them ;  they  cannot  get 
along  without  them.  The  market  must  be  supplied. 

THE  LITTLE  OLD  TIN  CAN 

By  WiNTHROP  C.  Adams, 

President  Rival  Foods,  Inc.,  Cambridge,  Mass. 

Regard  the  little  old  tin  can. 

That  held  some  sort  of  food. 

It  may  have  been  just  beans  or  soup. 

Or  prunes  that  had  been  stewed. 

Or  caviar  or  mushrooms. 

To  delight  the  inner  man. 

And  then  the  raging  floods  engulfed 
That  little  old  tin  can. 

Still  streams  turned  into  torrents. 

When  the  ice  jams  broke  apart. 

And  hurled  their  mighty  tonnage. 

Tearing  out  the  very  heart 
Of  city,  town  and  hamlet. 

Dealing  death  to  beast  and  man 
Not  a  thing  escaped  destruction,  save, 

That  little  old  tin  can. 

When  the  floods  at  last  subsided. 

And  the  wreckage  cleared  away. 

Out  of  all  the  filthy  debris. 

Just  one  thing  allowed  to  stay, 

Un-named  and  maybe  dented. 

Yet  food  quite  fit  for  man. 

All  sterilized  and  health-full,  in. 

That  little  old  tin  can. 

A  scrub  with  soap  and  water. 

Takes  away  the  silt  and  mold, 

A  container  and  a  label. 

And  it’s  ready  to  be  sold ; 

The  floods  of  nineteen  thirty-six. 

Threw  terror  into  man. 

Yet  couldn’t  harm  the  contents  of 
That  little  old  tin  can. 

(Note:  Mr.  Adams  is  also  President  of  New  Eng¬ 
land  Wholesale  Food  Distributors  Association,  and  has 
been  doing  magnificent  work  towards  relieving  the  dis¬ 
tressed  flood  victims  in  that  section,  and  particularly 
the  retail  grocers,  many  of  whom  suffered  severely. 
— Editor.) 
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Problems  Involved 
in  Packing  Cherry  Juice 


By  W.  McK.  MARTIN 

Research  Department,  American  Can  Company,  Maywood, 
Illinois,  before  the  meeting  of  the  Red  Pitted  Cherry  Section  of 
the  National  Canners  Association  in  Convention  at  Chicago, 
Tuesday  Morning,  January  21,  1936. 

ON  behalf  of  the  Research  Department  of  the  American 
Can  Company  I  thank  you  for  your  invitation  to  present 
before  this  meeting  of  the  National  Canners  Association  the 
results  of  our  investigation  on  the  development  of  methods  for 
packing  canned  cherry  juice.  The  economic  importance  of  this 
problem  needs  no  emphasis.  Canned  cherry  juice  is  an  attrac¬ 
tive  new  product  which  with  proper  merchandising  methods 
will  undoubtedly  be  favorably  received  in  the  markets.  It  offers 
some  interesting  possibilities  as  a  means  of  disposing  of  surplus 
fruit,  which  in  seasons  of  abundance  not  only  taxes  the  facili¬ 
ties  of  the  canning  factory  but  also  depresses  prices  generally. 
By  creating  a  demand  for  juice  we  are  opening  up  a  new  outlet 
for  an  over-supply  of  cherries  which  is  at  times  a  serious  handi¬ 
cap  to  the  industry  as  a  whole. 

Before  discussing  the  problems  involved  in  the  preparation 
and  packing  procedure  it  may,  perhaps,  be  well  to  differentiate 
between  the  cherry  juice  which  results  as  a  by-product  of  the 
cherry-canning  factory  and  that  which  is  prepared  as  a  stan¬ 
dard  or  fancy  quality  item.  The  “by-product”  juice  results  from 
the  pitting  operation  and  from  pressing  cull  fruit.  It  is  usually 
lacking  in  both  flavor  and  color  and  consequently  it  is  not  satis¬ 
factory  for  beverage  purposes.  There  is,  of  course,  a  limited 
demand  for  juice  of  this  quality  for  wine-making  purposes,  but 
the  prices  received  by  the  packer  are  scarcely  more  than  suffi¬ 
cient  to  defray  the  expenses  of  handling.  It  is  obviously  im¬ 
possible  to  improve  the  quality  of  this  juice  by  any  reclamation 
process  because  its  principal  defect  is  a  deficiency  of  the  con¬ 
stituents  which  are  responsible  for  flavor.  Juice  of  satisfactory 
quality  for  canning  purposes  can  be  prepared  only  from  sound 
fruit  of  good  flavor  and  color. 

In  the  short  time  at  my  disposal  it  will  obviously  not  be  pos¬ 
sible  for  me  to  discuss  all  of  the  details  of  the  equipment  and 
methods  involved  in  packing  cherry  juice.  I  shall,  therefore, 
describe  the  methods  briefly  and  then  discuss  the  underlying 
principles  involved,  with  the  object  of  explaining  some  of  the 
problems  with  which  we  have  to  deal  in  the  commercial  can¬ 
ning  operations. 

EXTRACTING — The  packing  procedure  for  cherry  juice  dif¬ 
fers  from  that  for  the  other  fruit  and  vegetable  juices  in  that 
special  attention  must  be  given  to  the  extraction  of  color  from 
the  fruit,  and  to  the  removal  of  suspended  material  from  the 
juice  in  the  clarification  process.  The  procedure  is  complicated 
by  the  fact  that  the  methods  of  preparing  the  juice  which  favor 
extraction  of  color  also  favor  the  inclusion  of  solid  constituents 
which  are  difficult  to  remove  in  filtration. 

The  method  of  preparing  the  juice  consists  of  several  opera¬ 
tions.  First,  the  fruit  as  it  is  received  from  the  orchard  is 
washed  and  soaked  in  the  usual  manner.  The  purpose  of  soak¬ 
ing  is  to  chill  the  fruit  and  thus  reduce  fermentation  and  other 
bacterial  changes;  and  to  permit  the  fruit  to  absorb  water  to 
compensate  for  that  lost  through  evaporation.  The  length  of 
the  soaking  period  will,  of  course,  be  determined  by  circum¬ 
stances  such  as  availability  of  fruit,  operation  of  factory  lines 
and  capacity  of  equipment.  The  soaking  period  should  not,  how¬ 


ever,  be  sufficiently  long  to  permit  appreciable  losses  of  soluble 
constituents  from  the  fruit  by  leaching.  From  the  soaking  tank 
the  unpitted  fruit  is  removed,  drained  and  cut  to  a  coarse  pulp 
by  mechanical  means.  In  this  operation  precautions  must  be 
taken  to  avoid  aeration  which  has  an  unfavorable  effect  on  the 
flavor.  The  purpose  of  shredding  or  macerating  the  fruit  is  to 
permit  the  extraction  of  color  in  the  juice.  Following  this  treat¬ 
ment  the  juice  is  pressed  from  the  pulp  as  quickly  as  possible, 
heated  rapidly  to  190-200  degrees  F.,  and  cooled.  The  juice  is 
preheated  and  cooled  to  inactivate  enzymes  and  stop  bacterial 
action.  All  of  the  operations  up  to  this  point  must  be  carried 
out  with  as  little  delay  as  possible  in  order  to  prevent  the  unfav¬ 
orable  affects  of  enzymes,  bacteria  and  mold  organisms.  These 
agencies  not  only  produce  off-flavors,  but  they  also  destroy  con¬ 
stituents  which  are  responsible  for  the  desirable  flavor  of  the 
juice.  Fermentation  for  example,  breaks  down  the  naturally 
occurring  sugars  to  alcohol  and  carbon  dioxide,  while  at  the 
same  time  the  yeast  imparts  an  objectionable  flavor  to  the  juice. 

CLARIFYING — After  preheating  and  cooling  the  juice,  it  is 
ready  for  the  clarification  treatment.  Upon  examining  the  juice 
at  this  stage  it  will  be  found  to  be  turbid  or  muddy  in  appear¬ 
ance  due  to  the  presence  of  small  particles  of  pulp  and  other 
material.  A  considerable  proportion  of  these  particles  are  so 
small  that  they  will  readily  pass  through  the  pores  of  even  the 
finest  filter.  It  is  therefore  necessary  to  cause  them  to  clump 
together  to  form  larger  particles  or  aggregates  so  that  they  may 
be  caught  on  the  filter.  This  dumping-together  or  aggregation 
process  is  generally  referred  to  as  flocculation  (meaning  flocking 
together),  and  the  materials  used  to  bring  it  about  are  called 
flocculating  agents.  The  mechanism  of  flocculation  involves  the 
electrical  forces  of  attraction  between  the  particles  in  the  juice 
and  those  of  the  flocculating  agent,  the  charges  of  the  two  kinds 
of  particles  being  opposite  in  sign.  For  instance,  if  the  par¬ 
ticles  in  the  juice  are  positively  charged  they  will  attract  nega¬ 
tively  charged  particles  of  the  flocculating  agent  and  thus  form 
clumps  or  aggregates  which  are  too  large  to  pass  through  the 
pores  of  the  filter. 

SWEETENING — After  filtering,  the  density  or  specific  grav¬ 
ity  of  the  juice  is  determined  by  hydrometer,  and  sufficient  sugar 
added  to  increase  its  content  of  dissolved  solids  to  approximately 
17  per  cent.  We  have  found  through  experiment  that  this  degree 
of  sweetness  is  about  that  desired  by  most  people.  The  density 
of  the  unsweetened  juice  ranges  from  about  12  to  15  degrees 
Brix,  which  means  that  from  2  to  5  per  cent  of  sugar  must  be 
added  in  the  sweetening  operation.  The  sweetened  juice  may 
be  filled  into  the  cans  cold  and  closed  under  a  mechanical  vac¬ 
uum,  or  it  may  be  closed  hot  in  the  regular  manner.  The 
vacuum-pack  method  is,  perhaps,  preferable  in  that  it  facilitates 
the  removal  of  air  before  heating  the  juice,  thus  reducing  the 
objectionable  changes  due  to  oxidation.  The  thermal  process  for 
the  canned  juice  is  the  same  as  that  for  water-pack  cherries. 
From  our  observations  the  thermal  process  does  not  affect  the 
flavor  of  the  juice  adversely.  In  fact,  the  results  of  “blind- 
tests”  showed  that  a  majority  of  the  persons  tasting  the  juice 
before  and  after  processing  preferred  the  processed  juice.  It 
was  also  observed  that  the  thermal  process  may  be  doubled 
without  producing  any  perceptible  change  in  the  flavor  of  the 
juice.  From  a  consideration  of  these  facts  it  is  therefore  evi¬ 
dent  that  we  are  not  likely  to  encounter  any  difficulties  in  so 
far  as  the  effect  of  processing  on  flavor  is  concerned. 

In  outlining  the  various  steps  in  the  preparation  and  packing 
procedure  I  have  described  briefly  the  methods  which  have  been 
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developed  as  the  result  of  two  years’  experimental  work.  The 
successful  application  of  these  methods,  however,  necessitates 
some  knowledge  of  the  technical  aspects  of  the  problems  from 
which  difficulties  are  likely  to  arise  in  the  commercial  canning 
factory. 

TECHNICAL  PROBLEMS — To  be  most  attractive,  canned 
cherry  juice  should  be  rich  in  color  and  of  sparkling  clarity. 
This  necessitates  extracting  as  much  as  possible  of  the  color 
from  the  fruit  with  as  little  as  possible  of  pulp  material  which 
is  troublesome  in  the  subsequent  filtration  process.  Unfortu¬ 
nately,  our  problem  in  this  respect  is  complicated  by  the  fact 
that  the  methods  of  treating  the  fruit  which  favor  the  extraction 
of  color  also  favor  the  dispersion  of  solid  pulp  constituents  in 
the  juice.  We  will  be  better  able  to  understand  the  practical 
nature  of  this  problem  if  we  first  consider  briefly  the  physical 
condition  of  these  constituents  as  they  exist  in  the  fruit.  The 
colored  pigment  in  red  sour  cherries  is  contained  very  largely  in 
the  skins  from  which  it  is  not  readily  extracted  without  special 
treatment.  For  example,  if  the  fruit  is  pressed  in  the  usual 
manner  the  resulting  juice  is  lacking  in  color;  and  upon  exam¬ 
ining  the  residue  in  the  press  cake  it  will  be  observed  that  the 
skins  will  have  lost  but  little  of  their  color.  This  is  explained 
by  the  fact  that  the  colored  pigment  is  contained  in  skin  cells, 
the  membranes  of  which  prevent  its  passage  out  into  the  juice. 

To  extract  color  in  the  juice  it  is  therefore  necessary  to  rup¬ 
ture  or  otherwise  destroy  the  unpermeable  membranes  of  the 
pigment-containing  cells.  This  may  be  accomplished  either  by 
heat  treatment,  as  is  the  general  practice  in  the  grape  juice 
industry,  or  by  rupturing  the  cells  by  mechanical  means.  In 
the  heat  treatment  the  cell  membranes  are  coagulated  or  curdled, 
in  which  case  the  liquid  contents  of  the  cells  may  be  readily 
pressed  out  with  the  juice.  Although  this  heat-treatment  is  very 
satisfactory  for  extracting  color  in  juices  which  are  not  to  be 
clarified  immediately,  it  is  open  to  a  serious  objection  in  the 
preparation  of  cherry  juice  because  it  disperses  a  large  amount 
of  sticky  mucilage-like  material  in  the  juice  which  is  exceedingly 
difficult  to  deal  with  in  filtration.  Mechanical  treatment  for  the 
purpose  of  liberating  the  colored  pigment  from  the  skins  is  pre¬ 
ferable,  not  only  because  it  disperses  less  solid  material  in  the 
juice,  but  also  because  the  cold  pulp  is  more  easily  handled  in 
the  pressing  operation. 

COLD  VS.  HOT  EXTRACTION — This  raises  the  question  as 
to  whether  the  hot-extraction  method  might  not  have  same  ad¬ 
vantages  over  the  cold-extraction  method  because  of  the  inactiva¬ 
tion  of  the  enzymes  by  the  heat  treatment.  Heating  the  fruit 
at  the  outset  would  not  only  inactivate  the  enzymes  but  it  would 
also  inhibit  the  development  of  microorganisms  which  have  a 
deleterious  effect  on  the  juice  during  the  extraction  process. 
This  problem  was  thoroughly  investigated  by  the  Research  De¬ 
partment  and  our  studies  show  that  in  general  the  juice  pre¬ 
pared  by  the  cold-extraction  method  was  of  better  flavor  than 
that  prepared  by  the  hot-extraction  method.  While  this  does 
not  prove  that  enzymatic  changes  did  not  occur  during  the 
extraction  process,  it  at  least  showed  that  whatever  changes  had 
occurred,  their  effects  on  flavor  were  not  as  great  as  those 
brought  about  by  heating  the  fruit  before  extraction.  All  of 
our  experimental  packs  which  were  prepared  by  the  hot-extrac- 
tion  method  possessed  a  slight  but  definitely  perceptible  “musty” 
flavor.  In  the  preliminary  work  we  attributed  this  off -flavor  to 
the  extraction  of  foreign  substances  from  the  wooden  racks  used 
in  the  press.  Although  the  same  equipment  was  used  in  the 
preparation  of  juice  by  both  the  cold  and  hot-extraction  meth¬ 
ods,  it  seemed  reasonable  to  suppose  that  off-flavor  producing 
substances  would  be  more  readily  extracted  from  the  wood  by 
the  hot  juice,  thus  accounting  for  its  musty  flavor.  In  subse¬ 
quent  experiments,  however,  in  which  the  pressing  equipment 
was  constructed  from  stainless  steel  instead  of  wood,  it  was 
observed  that  the  juice  prepared  by  the  hot-extraction  method 
still  possessed  the  musty  flavor.  The  results  of  these  experi¬ 
ments  seemed  to  indicate  that  the  off-flavor  was  imparted  to  the 
juice  by  heating  the  whole  unpitted  fruit  en  masse  before  the 
extraction  treatment;  and  that  in  so  far  as  flavor  is  concerned 
the  juice  prepared  by  the  cold-extraction  method  was  preferable 
to  that  prepared  by  the  hot-extraction  method.  It  was  there¬ 
fore  concluded  that  if  the  fruit  was  properly  chilled,  and  the 


various  operations  carried  out  as  rapidly  as  possible,  the  flavor 
of  the  resulting  juice  was  not  changed  appreciably  by  enzymatic 
action  during  the  extraction  process. 

This  does  not  mean,  however,  that  the  extraction  and  clarifi¬ 
cation  treatments  may  be  carried  through  without  precautions 
to  prevent  contamination  by  bacteria  or  other  microorganisms, 
or  that  the  extracted  juice  may  be  held  indefinitely  before  pack¬ 
ing.  Obviously,  the  juice  should  be  prepared  and  packed  with 
as  little  delay  as  possible  in  order  to  preserve  to  the  fullest 
extent  the  delicate  fresh  fruit  flavor.  Even  when  the  various 
operations  are  carried  out  as  rapidly  as  possible,  we  have  found 
it  advantageous  to  flash-pasteurize  the  juice  immediately  after 
extraction  to  inhibit  enzymatic  and  bacterial  action  during  the 
subsequent  clarification  and  packing  processes. 

Since  the  attractive  appearance  of  canned  cherry  juice  de¬ 
pends  not  only  on  the  rich  red  color  extracted  from  the  skins 
of  the  fruit,  but  also  on  a  sparkling  degree  of  clarity,  special 
attention  must  be  given  to  the  clarification  process.  Regardless 
of  the  method  used  in  extraction,  the  fine  particles  dispersed  in 
the  juice  cannot  be  removed  by  simple  filtration.  Before  filter¬ 
ing,  the  conditions  should  be  altered  so  as  to  aggregate  or  floc¬ 
culate  this  finely  divided  material  so  that  it  will  not  pass 
through  the  filter  medium.  From  our  observations  it  is  evident 
that  clarification,  and  the  stability  of  the  juice  with  respect  to 
clarity  during  storage,  involve  not  only  the  removal  of  all  sus¬ 
pended  matter  at  the  time  of  packing,  but  also  the  removal  of 
as  much  as  possible  of  the  material  in  solution  which  may  be 
precipitated  by  the  thermal  process  to  form  cloud  during  subse¬ 
quent  storage.  This  means,  of  course,  that  the  pre-treatment 
of  the  juice  should  be  such  as  to  either  stabilize  the  cloud-form¬ 
ing  material  or  accelerate  its  precipitation  so  that  it  may  be 
removed  in  filtration.  By  preheating  the  juice  to  200-210  de¬ 
grees  F.,  the  heat-coagulable  material  may  be  precipitated  and 
removed  in  filtration.  If  this  treatment  is  omitted  the  heat- 
coagulable  material,  which  is  in  solution,  passes  through  the 
filter  and  is  precipitated  in  the  can  by  the  thermal  process. 
Similarly,  if  the  juice  is  not  chilled  following  the  heat-treatment, 
some  of  the  precipitable  material,  which  is  more  soluble  in  hot 
than  cold  juice,  will  remain  in  solution  and  pass  through  the 
filter  to  be  precipitated  in  the  can  later. 

CLARIFICATION  THE  PROBLEM— Of  the  various  opera¬ 
tions  involved  in  the  preparation  of  cherry  juice,  clarification 
undoubtedly  presents  the  most  difficult  problem  in  so  far  as 
the  practical  procedure  is  concerned.  Although  filtration  is  an 
exceedingly  simple  operation,  it  necessitates  close  attention  and 
critical  judgment  on  the  part  of  the  operator.  Even  though 
the  procedure  is  standardized  in  its  essential  details,  variations 
in  the  condition  of  the  fruit,  and  incidentally  in  the  properties 
of  the  juice,  affect  the  ease  with  which  the  latter  may  be  clari¬ 
fied.  For  instance,  the  degree  of  maturity  of  the  fruit,  the  time 
and  temperature  of  the  soaking  treatment  and  the  thoroughness 
of  maceration,  all  affect  the  nature  and  amount  of  suspended 
material  in  the  resulting  juice.  This  obviously  necessitates 
variations  in  the  clarification  treatment;  the  amounts  of  the 
flocculating  agent  and  filter-aid  being  varied  directly  with  the 
amount,  the  fineness,  and  the  degree  of  hydration  of  the  sus¬ 
pended  material  in  the  juice.  The  clarity  of  the  juice  must  be 
checked  at  frequent  intervals  as  it  comes  from  the  filter-press, 
and  the  operator  must  be  critical  in  his  judgment  in  making 
the  examination.  Juice  which  appears  perfectly  clear  by  trans¬ 
mitted  light  often  contains  sufficient  suspended  matter  to  develop 
cloud  after  a  short  time  in  storage.  This  is  due  to  the  fact  that 
the  small  particles,  which  are  invisible  by  transmitted  light, 
aggregate  or  clump  together  to  form  the  relatively  larger  par¬ 
ticles  observed  later  as  cloud.  The  filtered  juice  should  always 
be  examined  by  reflected  light,  or  better  still,  by  a  projected 
beam  of  light,  in  order  to  detect  the  presence  of  colloidal  or 
finely  divided  material,  and  the  clarification  treatment  and  fil¬ 
tering  procedure  adjusted  to  give  a  product  of  sparkling  clarity. 
The  filtered  juice  should  be  perfectly  clear  (optically  empty)  by 
both  transmitted  and  reflected  light  in  order  to  retain  its  clarity 
for  the  longest  possible  time  in  storage. 

QUALITY  OF  CHERRIES — The  question  as  to  the  quality 
of  cherries  which  may  be  used  in  the  preparation  of  juice  should, 
perhaps,  have  been  dealt  with  in  the  beginning  of  our  discus- 
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sion,  but  I  have  reserved  it  for  the  end  because  I  thought  it 
could  be  more  effectively  emphasized  in  our  final  consideration 
of  the  production  problem.  Cherry  packers  are  obviously  inter¬ 
ested  in  the  commercial  possibilities  of  canned  juice  as  a  profit¬ 
able  means  of  disposing  of  cull  fruit  or  off -grade  fruit  which  is 
otherwise  unfit  for  packing.  In  studying  this  problem  we  made 
experimental  packs  of  juice  from  cull  fruit  from  the  sorting 
belts  and  from  fruit  of  varying  degrees  of  maturity.  These 
studies  showed  that  the  samples  prepared  from  cull  fruit  were 
not  only  lacking  in  color  and  flavor  but  that  they  generally  pos¬ 
sessed  an  off -flavor  which  was  presumably  extracted  from  the 
decayed  fruit  and  foreign  material  removed  in  the  sorting  opera¬ 
tion.  The  juice  prepared  from  under-ripe  fruit  was  sour  and  of 
poor  color.  It  was  of  low  density  indicating  that  it  was  defi¬ 
cient  in  sugar  and  other  soluble  constituents  which  contribute 
to  flavor.  The  sourness  was,  perhaps,  due  to  the  low  sugar 
content  rather  than  to  an  excessive  amount  of  acid.  This  was 
not  its  only  deficiency,  however,  for  after  sweetening  it  was  still 
lacking  in  color  and  cherry  flavor. 

Juice  from  over-ripe  fruit  was  of  high  density,  rich  in  color, 
but  lacking  the  delicate  flavor  of  normally  ripened  cherries.  In 
this  case  the  flavor  is  perhaps  masked  by  other  substances  which 
are  elaborated  in  the  ripening  process.  It  also  contained  a  large 
amount  of  suspended  material  which  not  only  increased  the 
difficulties  of  clarification  but  it  also  developed  cloud  early  in 
the  storage  period.  In  this  instance,  the  juice  appeared  to  be 
supersaturated  with  soluble  constituents  which  were  precipi¬ 
tated  later  in  the  form  of  cloud.  The  maturity  of  the  fruit  thus 
affects  not  only  the  quality  of  the  juice  but  also  the  clarification 
procedure  and  the  stability  of  the  juice  during  storage.  Al¬ 
though  this  “concentration  effect”  of  advanced  maturity  can  be 
corrected  to  some  extent  by  prolonged  soaking,  in  which  case 
the  juice  is  diluted  through  the  absorption  of  water  by  the  fruit, 
it  is  preferable  to  make  the  dilution  outright  in  order  to  avoid 
the  loss  of  sugar  and  other  soluble  constituents  which  are 
leached  from  the  fruit  during  the  excessively  long  soaking  treat¬ 
ment.  When  over-ripe  fruit  is  to  be  converted  to  juice,  it  is 
perhaps  advisable  to  add  the  water  in  the  sweetening  operation 
in  the  form  of  syrup.  By  making  the  dilution  directly  instead 
of  indirectly  by  the  soaking  treatment,  the  soluble  constituents 
lost  in  the  latter  would  not  only  be  saved,  but  the  amount  of 
dilution  would  be  controlled.  For  example,  we  might  arbitrar¬ 
ily  adopt  the  rule  that  when  the  density  of  the  unsweetened 
juice  exceeds  14  degrees  Brix  sufficient  water  should  be  added 
to  reduce  it  to  this  value.  The  legal  status  of  juice  prepared 
in  this  manner  would,  of  course,  have  to  be  taken  into  considera¬ 
tion  in  labeling,  but  this  should  not  be  a  serious  difficulty  so 
long  as  the  dilution  resulted  in  an  improvement  in  the  flavor 
and  color  of  the  finished  product. 

In  so  far  as  the  use  of  cull  fruit  in  the  production  of  juice  is 
concerned,  cherry  juice  is  no  exception  to  the  rule  that  the 
quality  of  a  food  product  cannot  be  better  than  the  raw  mate¬ 
rial  from  which  it  is  prepared.  In  this  age  of  scientific  achieve¬ 
ment  in  the  industries  we  hear  and  read  a  great  deal  about  the 
conversion  of  waste  materials  into  useful  products  through  the 
magic  hand  of  science;  but  let  us  not  be  misguided  in  any  hopes 
we  may  have  to  convert  the  waste  from  cherry  canning  fac¬ 
tories  into  canned  juice.  From  our  experience  in  the  commer¬ 
cial  development  of  the  other  fruit  and  vegetable  juices  we 
know  the  fallacy  of  this  policy.  The  application  of  scientific 
methods  in  the  food  industries  is  obviously  concerned  more  with 
the  elimination  of  waste  or  with  the  development  of  more  effec¬ 
tive  means  of  separating  it  from  the  wholesome  raw  material 
than  with  the  actual  conversion  of  waste  to  food  products. 
Flavoring  constituents  destroyed  through  decay  cannot  be  re¬ 
stored  by  any  magical  means.  We  cannot,  therefore,  expect  to 
produce  full  flavored  wholesome  juice  from  the  decayed  fruit 
and  other  refuse  removed  from  the  sorting  belts.  Any  attempts 
to  do  so  can  only  result  in  an  unfavorable  reaction  on  the  market 
and  a  consequent  failure  of  our  efforts  to  develop  this  new 
product. 

As  a  means  of  disposing  of  surplus  fruit,  and  that  which  is 
physically  unfit  for  canning  because  of  size  or  mechanical  dam¬ 
age,  but  which  is  otherwise  of  good  color  and  flavor,  canned 
cherry  juice  offers  an  important  commercial  possibility  which 
merits  our  best  efforts. 


THE  WORM  HAS  TURNED 

Some  Canners  Have  the  Intestinal  Fortitude**  to 
Fight  Back  for  Better  Prices — and  They  Are 
Getting  Them!!  Look! 

Indianapolis,  Ind.,  April  2, 1936. 

To  Indiana  Corn  and  Tomato  Canners: 

We  are  very  glad  to  report  the  meeting  in  Indian¬ 
apolis,  Monday  afternoon  of  this  week,  of  Indiana  Corn 
and  Tomato  Canners  was  well  attended  and  the  opinion 
was  freely  expressed  that  the  situation  is  looking 
brighter.  On  the  following  day,  Tuesday,  March  31st, 
about  twenty-five  Indiana  Canners  attended  a  joint 
meeting  with  the  Ohio  Canners  at  Dayton.  At  this 
joint  meeting,  the  situation  was  thoroughly  canvassed 
and  the  majority  of  canners  stated  their  price  on  and 
after  April  1st  would  be  72l^c  factory  on  No.  2  full 
standard  corn  and  tomatoes  and  it  was  generally  under¬ 
stood  that  a  limited  number  of  canners  would  continue 
with  spot  prices  of  70c  factory. 

Sales  continue  in  moderate  amounts  at  70c  factory, 
or  better.  Buyers,  as  a  rule,  are  playing  a  waiting 
game  and  covering  immediate  requirements  only,  until 
such  time  as  they  become  thoroughly  convinced  we  are 
now  in  a  period  of  rising  markets.  This,  of  course, 
can  only  be  proven  by  canners  themselves. 

Very  reliable  sources  report  Roanoke  district  as  now 
holding  considerably  less  than  150,000  cases  of  toma¬ 
toes  with  sales  still  being  made  at  60c.  Two  weeks  of 
normal  trading  should  eliminate  all  weak  holders  in 
this  district.  This,  together  with  the  fact  that  Florida 
now  almost  entirely  ceases  to  be  a  menacing  factor  to 
the  eastern  situation,  should,  in  a  very  short  time, 
greatly  strengthen  the  Tri-States  market.  A  growing 
feeling  of  strength  in  the  Tri-States  is  also  evidenced 
by  the  great  number  of  optimistic  letters  we  are  receiv¬ 
ing  from  that  territory. 

While  it  was  generally  admitted  that  the  coming  two 
weeks  would  be  the  most  critical,  they  should  also  indi¬ 
cate  the  strength  of  our  position  and  it  was  the  Unani¬ 
mous  Opinion  at  the  Joint  Meeting  That  Every  Seller 
Should  In  No  Way  Become  “Panicky'*  In  This  Period 
and  Could  Well  Afford  to  Await  the  New  Figures  on 
Unsold  Stocks,  as  of  April  1st.  These  figures  should 
be  available  by  our  next  meeting  on  April  14th  and  it 
was  generally  believed  they  would  undoubtedly  show 
some  astounding  reductions  in  spot  stocks. 

One  large  buyer  reports  he  is  convinced  of  rising 
tomato  market  and  has  covered  his  requirements  to 
new  pack  and  predicts  further  advances  in  the  near 
future. 

One  canner,  holding  80,000  cases  of  No.  2  tomatoes, 
is  holding  entire  lot  for  75c  and  says  he  is  confident 
he  will  obtain  this  figure,  or  better. 

Next  meeting — Claypool  Hotel — Tuesday,  April 
14th. 

Indiana  Canners  Corn  and  Tomato  Committee. 
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CONSIDER  YOUR 
FIRE  INSURANCE 

When  Planning 
ALTERATIONS 
ADDITIONS  AND 
STRUCTURAL  CHANGES 

Let  US  advise  you,  without  charge  how 
such  changes  can  be  made  without  un¬ 
necessary  increase  in  your  fire  insurance  • 
costs. 

CANKERS  EXCHANGE  SUBSCRIBERS 
WARNER  INTER-INSURANCE  BUREAU 

LANSING  B.  WARNER,  Incorporated 
540  N.  MICHIGAN  AVE.  CHICAGO,  ILLINOIS 


m 


rtTiliTi  mM  ir*i 


Pi  EDMONT  LABELCOM  PANV 

I  N  COR PO RATED 

DESIGNERS  '  '  LITHOGRAPHERS 


You  WouldnH  Put  a 
Ford  Part  in  a 
Rolls  Royce! 

The  same  thins  applies  to  your 
graders.  We  design  and  build  our 
machines  better  and  suggest  that  you 
get  genuine  repair  parts  for  them. 

Use  Sindair-Scott  parts  for  Sinclair- 
Scott  Company's  graders, 

THE  SINCLAIR-SCOTT  CO. 

The  Original  Grader  House, 

BALTIMORE,  »  MARYLAND 


BAD  WEATHER  IN 
GEORGIA 

Culminating  in  the  Tragedies  of  Cordele  and 
Gainesville  has  caused  Considerable  Damage  to 
the  Tomato  Plant  Fields,  there  will  be  some 
Delays  and  some  Shortages. 

Plants  srown  from  Stokes  Master  Mar- 
globe*  are  being  produced  by  several 
Georgia  growers.  Owing  to  diversific¬ 
ation  of  location  we  hope  that  these 
will  be  available  with  but  slight  delay 
and  in  almost  normal  quantities.  The 
list  of  growers  who  have  purchased  this 
seed  From  our  company  this  season  is 
now  available  to  all  interested  packers. 

*Trade  Mark  Registered 

FRANCIS  C.  STOKES  &  CO.,  INC. 

Tomato  SooJ  Broodort  dk  Growors 


BEDFORD 


VIRGINIA 


Mown,  New  Jersey 
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STANDARD  FILL  FOR  MUSHROOMS 

S.  R.  A.,  F.  D.  No.  4,  Rev.  3,  Suppl.  1. 

Issued  March,  1936. 

United  States  Department  of  Agriculture 
'  Food  and  Di'ug  Administration 

SERVICE  AND  REGULATORY 
ANNOUNCEMENTS 
Food  and  Drug  No.  4,  Third  Revision, 
Supplement  No.  1. 

Under  the  authority  conferred  by  the  amendment  of 
July  8,  1930,  to  the  Federal  Food  and  Drugs  Act  (sec. 
8,  par.  5,  in  the  case  of  food),  there  is  hereby  promul¬ 
gated,  to  become  effective  90  days  from  date,  a  stan¬ 
dard  for  fill  of  container  for  canned  mushrooms. 

H.  A.  Wallace, 
Secretary  of  Agriculture. 
Washington,  D.  C.,  March  21, 1936. 


The  following  paragraphs  are  inserted  after  para¬ 
graph  79  of  S.  R.  A.,  F.  D.  No.  4,  Revision  3 : 

CANNED  MUSHROOMS 
Standard  Requirement  for  Fill  of  Container 
(Amount  of  packing  medium) 

80.  Canned  mushrooms  are  of  standard  fill  with 


respect  to  packing  medium  when  the  drained  weight 


’  mushrooms 

equals 

or  exceeds  the 

following 

nounts : 

Overall  Dimensions 

Trade 

Drained 

Sealed  Can 

Designation 

Mushrooms 

Diameter 

Height 

Inches 

Inches 

Ounces 

2-1/8 

2-1/4 

202  X  204 

2 

2-1/2 

2 

208  X  200 

2.4 

2-11/16 

2-3/4 

211x212 

4 

2-11/16 

3-1/4 

211 X  304 

4.9 

2-11/16 

4 

211 X  400 

6.1 

2-15/16 

4-1/2 

215  X  408 

8.5 

3 

4 

300  X  400 

8 

3 

4-7/16 

300  X  407 

8.8 

3-7/16 

4-1/2 

307  X  408 

11.8 

3-7/16 

4-9/16 

307  X  409 
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Pending  the  issuance  of  standard  fill  requirements 
for  cans  of  less  usual  sizes,  mushrooms  in  cans  of  a 
size  not  mentioned  above  will  be  regarded  as  of  stan¬ 
dard  fill  with  respect  to  packing  medium  when  the 
drained  weight  of  mushrooms  equals  or  exceeds  1  ounce 
for  each  3  cubic  inches  inside  capacity  of  the  container. 
Drained  weight  is  determined  by  draining  the  contents 
of  the  container  2  minutes  on  an  8-mesh  sieve,  with 
the  sieve  tilted  as  much  as  possible  without  shifting  of 
the  mushrooms.  The  solids  remaining  on  the  sieve  are 
transferred  to  a  dish  and  their  weight  determined. 

Substandard  Fill  Statement 

81.  Canned  mushrooms  which  fail  to  meet  the  above 
requirement  shall  bear  the  substandard  statement  in 
the  form  and  manner  prescribed  in  paragraph  10  (2)  .* 

*  General  Form  of  Statement  Required  on  Canned  Foods  of 
Substandard  Fill. 


Note  on  Declaration  of  Weight  on  Canned  Mushrooms 

82.  The  prevailing  custom  of  declaring  quantity  of 
contents  of  canned  mushrooms  is  in  terms  of  drained 
weight.  This  being  at  variance  with  the  usual  prac¬ 
tice  of  declaring  total  net  contents  of  canned  foods  with 
an  edible  packing  medium,  declaration  should  be  made 
in  such  form  as  to  leave  no  possibility  of  consumer 
deception  or  confusion.  “Drained  Mushrooms  —  oz.” 
is  regarded  as  a  satisfactory  type  of  statement. 

10.  Canned  foods  which  fail  to  meet  the  above  stan¬ 
dard  shall  bear  the  substandard  statement,  in  the  form 
and  manner  prescribed  in  paragraph  1.  The  first  line 
of  the  legend  shall  be  “Below  U.  S.  Standard.”  The 
explanatory  statement  shall  be : 

(1)  In  the  case  of  excess  head  space  only: 

“Slack  Fill” 

(2)  In  the  case  of  excess  packing  medium,  whether 
or  not  the  head  space  is  excessive,  the  two-line  state¬ 
ment: 

“Slack  Fill 

Contains  Excess  Added  Liquid” 

SELLING  HELPS 

VEGETABLES  THAT  BLOOM  IN  THE  SPRING,  TRA  LA 

By  American  Housewife's  Bureau 

Flowers,  yes.  But  who  wants  to  eat  flowers? 
Dandelions  have  their  moments,  and  it’s  true 
they’re  better  in  a  salad  than  on  a  well-kept  sub¬ 
urban  lawn.  Some  people  eat  nasturtiums.  But  the 
real  epicure  sings  a  song  of  sweet-potatoes  baked  in 
a  pie. 

Baked  in  a  can  you  can  have  your  sweet  potatoes  all 
year  round,  and,  unlike  sweet  potatoes  in  a  basket  on 
your  market  shelf,  they  don’t  grow  fungus  when  spring 
brings  balmy  days. 

Why  not  tell  your  retail  distributors  to  make  a  vege¬ 
table  display  that  combines  your  fresh  vegetables  with 
your  canned  vegetables,  so  that  the  housewife  who 
doesn’t  see  fresh  lima  beans  on  your  shelf  will  be  irre¬ 
sistibly  drawn  toward  canned  baby  limas  ?  Pray,  don’t 
deprive  a  deserving  customer  of  her  lima  beans. 

The  same  holds  for  stringless  beans,  spinach,  and  all 
of  the  other  vegetables  that  keep  that  young  spring 
flavor  in  cans,  which  is  so  apt  to  turn  to  autumn  when 
new,  fresh  vegetables  are  brought  many  miles  to  mar¬ 
ket  in  baskets,  or  crates. 

See  how  artistic  you  can  be  in  arranging  bunches 
of  tiny  beets  to  look  like  a  corsage  bouquet  of  rosebuds ; 
carrots  so  young  and  tender  that  they  fairly  radiate 
their  golden  color  when  arranged  in  a  neat  bouquet. 
Let  these  fresh  vegetables  be  the  base — ^the  garlands 
as  it  were — ^for  your  sky-scraper  display  of  delicious 
canned  vegetables.  And  feature,  foremost  among 
them,  your  canned  mixed  vegetables  which  housewives 
are  going  for  in  a  large  way.  Open  a  can  and  put  the 
contents  in  a  green  glass  dish,  so  that  Mrs.  Customer 
can  see  for  herself. 
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QUALITY  PEA  SEPARATOR 


The  BERLIN  CHAPMAN  Quality  Separators  are 
for  the  quality  pea  canners  who  wish  to  be  sure  of  their 
quality  and  who  wish  to  get  the  most  out  of  the  peas 
that  are  brought  in  from  the  field. 

This  machine,  given  reasonable  operating  conditions 
and  good  supervision,  will  grade  and  separate  your 
quality  peas  better  than  the  present  commercial  graders. 

The  short  time  the  peas  are  in  this  Quality  Separator 
eliminates  the  chief  source  of  trouble  that  is  found  in 
other  quality  separators. 


SPLIT  LOAD  PEA  REGRADER 


The  BERLIN  CHAPMAN  Split  Load  Pea  Regrader  accomplished  what  no  other  pea 
grader  on  the  marl<et  accomplished.  It  splits  the  load  so  as  to  get  quadruple  capacity  on 
the  screens,  and  regrades  the  split.  No  other  grader  that  we  know  of  regrades  the  split, 
as  it  is  a  patented  feature.  Furthermore,  this  grader  is  built  to  set  in  the  same  space  as 
your  old  Colossus  Grader. 

BEPUNfMAWIAM 

Icanning\#  machinery  Pacific  Northwest: 

JtSittvte  VMt  or J!  Complete  Cmntnq  Plant' 

BERLIN  CHAPMAN  CO.  BERLIN,  WIS.  Seattle,  Washinston. 


Pacific  Coast  Office: 

1 55  Montsomery  St., 
San  Francisco 


14 


April  IS,  19S6 


Labels  Now  More  InFormative 

By  ‘‘BETTER  PROFITS” 

Special  Correspondent  of  The  Canning  Trade 

“Better  Profits*’,  an  expert  of  long  experience,  devotes  his 
articles  to  the  consideration  and  discussion  of  sales  questions 
in  an  effort  to  assist  you  better  market  your  production.  Your 
opinions  are  welcome  and  questions  invited. — Editor^s  Note. 


A  SK  any  observing  man  of  over  twenty-one  if  there 
aA  is  really  anj^hing  new  under  the  sun  and  he 
/  \  will  reply,  “Certainly  not!”  Yet,  look  about 

you  on  the  shelves  of  any  complete  food  market,  ob¬ 
serve  one  after  another  the  labels  on  canned  foods  and 
the  instructions  for  use  thereon,  and  you  will  find  much 
that  has  not  appeared  for  some  time  at  least.  Prob¬ 
ably  none  of  us  in  the  canning  business  observe  care¬ 
fully  enough  what  others  are  doing  toward  increasing 
the  use  of  their  products  by  informative  labeling.  Cer¬ 
tainly  far  too  many  go  blithely  along,  year  after  year, 
following  the  same  rut  our  fathers  followed  before  us. 

Up  in  Ohio  is  a  conscientious  canner  packing  better 
than  ordinary  tomatoes.  They  are  hand-packed,  well 
labeled  in  the  usual  sort  of  way,  their  quality,  can  after 
can,  is  much  better  than  is  to  be  expected  from  a  can 
of  tomatoes  retailing  at  3  cans  for  25c.  The  label 
might  well  be  the  label  from  any  one  of  fifty  other 
brands.  In  fact,  housewives  anxious  to  buy  again 
tomatoes  as  satisfactory  as  these  are  is  not  able  to 
remember  distinctly  the  brand  because  so  many  other 
tomatoes  look  so  much  like  this  one,  when  all  cans  are 
on  the  shelves  together.  As  a  result  the  canner  loses 
many  repeat  sales  each  season.  The  labeling  job  this 
packer  does  leaves  much  to  be  desired. 

In  a  retail  grocery  store  yesterday  afternoon  I  saw 
a  well  labeled  can  of  tomatoes  of  no  better  quality. 
The  label  itself  as  far  as  art  work,  color  scheme  and 
layout  were  concerned  was  not  outstanding.  Yet  on 
the  side  panel  were  instructions  making  the  product 
and  labeling  outstanding.  An  interested  housewife 
once  reading  the  label  would  not  readily  forget  the 
brand  or  the  packer.  In  simple  language  instructions 
were  given  for  the  preparation  and  serving  of  a  deli¬ 
cious  tomato  juice  from  the  contents  of  the  can.  The 
packer  might  have  gone  a  step  farther  in  the  matter 
and  mentioned  that  his  firm  also  packed  Tomato  Juice, 
but  this  was  not  done.  If  the  purchaser  was  operating 
on  a  limited  food  budget  and  felt  with  a  can  of  these 
tomatoes  in  the  house  that  sometime  she  ought  to  serve 
tomato  juice,  the  directions  for  so  doing  were  on  the 
label.  Why  don’t  more  tomato  canners  follow  such  a 
practice?  We  are  always  looking  for  new  uses  for  our 
products,  we  complain  there  is  nothing  more  to  be 
done  along  these  lines,  and  yet  here  is  a  canner  helping 
the  sale  of  his  tomatoes  by  telling  housewives  how  they 
may  serve  them  differently  and  in  an  appetizing  man¬ 
ner.  As  a  matter  of  fact,  I  have  a  can  of  pineapple 
before  me  that  is  packed  by  a  leading  packer  of  fruits. 


This  canner  markets  large  quantities  of  pineapple  juice 
and  is  anxious  to  increase  the  sale  of  this  item.  In 
our  home  the  male  members  of  the  family  always  en- 
apple  salad  appears.  This  canner  has  never  told  his 
joy  pineapple  juice  before  the  meal  during  which  pine- 
customers  by  means  of  his  labels  that  the  juice  from 
canned  pineapple  makes  a  delicious  appetizer  if  poured 
off,  chilled  and  served  cold  in  small  glasses.  Why  don’t 
more  canners  of  pineapple  follow  such  a  practice? 

Inertia,  that’s  all!  They  are  like  the  tomato  can¬ 
ners.  These  fine  products  have  been  sold  for  years 
without  any  particular  attention  being  paid  to  the  sale 
possibilities  of  the  juices.  Now  they  are  being  mar¬ 
keted  in  volume  but  still,  only  a  few  canners  are  alive 
to  the  possibilities  of  increasing  the  sale  of  their  prod¬ 
ucts  by  means  of  informative  labeling  carried  to  a 
logical  conclusion. 

All  books  of  information  for  the  retail  grocer  carry 
the  information  that  the  21/2  can  of  sliced  pineapple 
carries  eight  slices.  You’d  think  all  grocers,  clerks 
and  their  wives  know  this.  Still,  fifteen  per  cent  of 
customers  in  a  grocery  store  are  new  customers  each 
year.  How  many  pineapple  canners  tell  the  housewife 
by  means  of  the  label  that  the  2i/^  can  of  sliced  pine¬ 
apple  has  in  it  eight  slices?  Yet,  every  day,  all  over 
the  country  worried  housewives  ask  the  clerks  in  gro¬ 
cery  stores,  “I  want  to  serve  so  many  guests,  how  many 
slices  are  there  in  a  large  can  of  pineapple,”  and  gen¬ 
erally  the  clerk  hollers  across  the  store  and  says,  “Boss, 
how  many  slices  in  a  large  can  of  pineapple”  and  the 
boss,  if  he  knows  his  pineapple,  says  “Eight  I  guess.” 
How  much  more  simple  the  whole  matter  would  be  if 
every  canner  of  canned  sliced  pineapple  told  on  the 
label  the  number  of  slices  in  the  can ! 

Your  canned  food  is  packed  in  a  particular  section 
of  the  country.  No  matter  where  packed  the  soil,  the 
climate  and  the  aptitude  of  those  in  charge  of  your 
canning  operations  produce  a  product  better  than  that 
packed  in  sections  where  the  determining  factors  lead¬ 
ing  to  quality  packs  are  not  so  favorable.  Do  you  make 
sales  capital  of  this?  You  do  not!  Few  canners  go  as 
far  as  to  say  on  the  label,  “Packed  in  Maryland,  in 
Michigan,  in  Wisconsin,  etc.”  Yet  products  from  these 
sections  are  noted  for  the  natural  excellence  of  their 
flavor  and  so  on.  Some  may  argue  that  canners  ship¬ 
ping  all  over  the  United  States  are  not  willing  to  jeop¬ 
ardize  the  sale  of  their  product  in  distant  markets  by 
having  this  designation  on  the  label.  This  may  be  true, 
but  after  we  learn  to  market  our  goods  near  home,  as 
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SCOTT  Improved 
VINERS  and 

Scott  Improved  Viners  are  built  to  vine  1936 
Quality  of  Green  Peas  and  Lima  Beans.  Timken 
Bearing  equipped  for  smooth,  low  power  operation. 

Speed  of  outer  and  beater  cylinders  and  pitch  of 
beaters  adjusted  for  clean  vining  and  minimum 
injury  to  even  the  smallest  peas.  Get  Scott 
Improved  Green  Pea  Viners  for  years  of  satis¬ 
factory  service. 

Scott  “white  style”  Viner  Feeder.  The  origin¬ 
al  steel  bottomed  Feeders.  Light,  easy  running 
and  durable.  They  improve  the  operation  of 
any  viner. 

Manufactured  by 

THE  SCOTT  VINER  COMPANY 

540  W.  Poplar  Ave.  COLUMBUS,  OHIO 


FOUR  TYPES  FOUR  PRICES 

Tomato  Field  Baskets 

Progressive  canners  everywhere  use  f  baskets  instead  of 
old  fashion  field  crates  because  they  save  time,  labor,  space 
and  money.  Tomatoes  keep  longer  in  Baskets  because  of 
thorough  ventilation.  We  are  the  largest  manufacturers 
in  the  U.  S. 

Write  us  for  prices. 

PLANTERS  MANUFACTURING  CO.,  Inc. 

PORTSMOUTH,  VIRGINIA 


The  Kyler  LABELER  and  BOXER 

For  economical,  high  quality  production,  KYLER  LABELING 
and  BOXING  MACHINES  are  without  equal.  Their  initial 
low  cost,  dependable  operation  and  freedom  from  repairs  make 
them  the  most  profitable  machines  of  this  type  ever  built. 

KYLER  LABELING  and  BOXING  MACHINES  embody 
time-tried  and  proved  principles  of  construction  throughout, 
with  working  parts  that  are  strong,  simple  and  accurate. 

Westminster  Machine  Works,  Westminster,  Md.,  u.  s.  a. 

Domestic  Distribatsrs — A.  K.  Robins  &  Company,  Inc.,  Baltimore,  Md. ;  Chisholm-Ryder  Co.,  Niagara  Fails,  N.  Y. ;  J.  L.  Fergruson  Company,  Joliet, 
Illinois ;  Berlin  Chapman  Company,  Berlin,  Wisconsin ;  Bellingham  Chain  &  Forge  Co.,  South  Bellingham,  Wash. ;  Emmons  &  Gallagher,  Oakland, 
California.  Canadian  Distributor — The  Brown  Boggs  Foundry  &  Machine  Co.,  Ltd.,  Hamilton,  Canada.  Ateliers  de  Construction  E.  Lecluyse,  S.  A., 
Antwerp,  Belgium,  Manufacturers  for  Continental  Europe.  _ 


FEEDERS 


SCOTT  IMPROVED  GREEN  PEA  VINER 


No  change  in  principle  in  over  35  years  —  the  impact 
principle  —  tne  only  known  method  of  threshing 
green  peas  in  the  vine  BUT  IMPROVED  and  RE¬ 
FINED 
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far  as  possible,  we  will  learn  we  gain  more  than  we 
lose  by  telling  our  customers  that  we  pack  our  goods 
where  the  soil,  climate  and  conditions  are  favorable  to 
the  production  of  the  best. 

Canners  of  vacuum  pack  corn  have  gone  a  step  for¬ 
ward  in  telling  the  lady  of  the  house  that  vacuum  pack 
corn  is  best  served  by  heating  in  the  can  for  about 
fifteen  minutes,  then  serving  with  a  lump  of  butter 
added.  Why  don’t  the  packers  of  ordinary  canned  corn 
inform  the  housewife  as  to  the  most  appetizing  way  of 
serving  their  packs  ?  There  is  no  use  of  leaving  all  the 
advances  in  informative  labeling  to  the  “Big  Fellow.” 
Somewhere  this  season  we  should  find  a  small  canner 
stepping  out  with  a  labeling  quirk  that  will  increase 
consumer  interest  in  his  brands.  There  may  not  be 
anything  new  under  the  labeling  sun  but  there  should 
be  something  different  brought  to  light  every  season ! 
Since  there  developed  a  demand  for  maple  flavored 
syrup  at  a  price  lower  than  could  be  asked  for  pure 
maple  syrup,  blenders  have  been  packing  a  blend  of 
pure  maple  and  cane  syrup.  Only  Log  Cabin  went 
ahead  of  the  crowd  and  packed  theirs  in  a  can  resem¬ 
bling  the  old  log  cabin.  Sure,  it  costs  more  than  most 
any  other  but  it  is  outstanding ! 

Probably  after  the  first  few  months  of  a  baby’s  life, 
a  little  roughage  in  the  diet  is  called  for.  Countless 
brands  of  strained  or  homogenized  foods  for  infant 
feeding  are  on  the  market.  Compared  to  canned  foods 
for  adult  consumption  they  are  expensive  but  not 
handled  under  any  more  sanitary  conditions  to  be  sure. 
As  living  costs  advance,  food  budgets  are  lessened,  not 
all  housewives  with  infants  in  the  home  can  afford  to 
buy  daily  the  strained  vegetables  required  for  the 
baby’s  balanced  diet.  How  many  canners  of  products 
adapted  to  infant  feeding  tell  anxious  mothers  how 
their  product  may  be  easily  strained  for  baby?  Lead¬ 
ers  do,  others  do  not  even  attempt  to  follow  their  lead ! 

When  you  read  this  article  it  will  be  only  about  the 
middle  of  April.  Unless  unusually  forehanded  you 
have  not  yet  bought  all  the  labels  you  will  need.  Before 
completing  your  order,  visit  a  half  dozen  grocery 
stores,  examine  all  the  labels  on  products  such  as  you 
pack.  Take  notes,  buy  cans  if  necessary  and  take  them 
to  your  office.  Then  be  honest  with  yourself  and  your 
product.  Whenever  your  competitor  has  taken  a  step 
ahead  of  you  in  labeling,  determine  to  catch  up  with 
and  distance  him  if  possible.  Talk  matters  over  with 
your  label  man,  get  his  advice  and  when  sound,  act  on 
it.  He’s  your  friend,  he’ll  help  you  if  you  will  allow 
him  to  do  so.  Remember,  every  outstanding  labeling 
job  in  the  country  has  been  done  by  some  label  man, 
and  probably  some  one  no  smarter  than  the  gentleman 
calling  on  you.  But  get  his  interest  aroused  by  telling 
him  that  you  aren’t  satisfied  with  your  present  label, 
that  you  want  a  better  one,  one  that  is  more  informa¬ 
tive  and  one  that  will  sell  more  goods  for  you  and  of 
course,  use  more  labels  for  his  account.  Do  just  this 
and  you’ll  be  surprised  and  gratified  with  the  labels 
you  may  have  if  you  go  after  them  with  the  idea  you 
really  want  to  make  your  labels  truly  represent  you 
and  your  products!  Then  your  sales  and  profits  will 
increase  1 


PRODUCTION  STUDIES 

Applied  Wisdom  and  Experience  From  the  Industry's 
Leading  Authorities 

INDEX  OF  APPEARANCE 


In  Issue  of: 

FEBRUARY  17 — ^“Studies  on  Maturity  and  Canning  Quality  of 
Green  Peas”  by  C.  A.  Greenleaf,  Research  Lab¬ 
oratory,  N.  C.  A. 

FEBRUARY  24 — ^“Hybrid  Sweet  Corn”  by  Glen  Smith,  U.  S.  D.  A. 
and  Purdue  Experiment  Station. 

MARCH  2 — ^“Tomato  Varieties  and  Fertilizers”  by  C.  B. 

Sayre,  New  York  State  Agricultural  Experiment 
Station. 

MARCH  9 — “Experiments  with  Derris  as  a  Control  for  the 

Pea  Aphid”  by  J.  E.  Dudley  and  Associates. 

MARCH  16 — “Cherry  Leaf  Spot  Control”  by  G.  W.  Keitt,  Col¬ 

lege  of  Agrriculture,  University  of  Wisconsin. 

MARCH  23 — “Disease-Free  and  Disease-Resistant  Beans”  by 

J.  C.  Walker,  University  of  Wisconsin. 

MARCH  30 — “Cost  Accounting”  by  Carlos  Campbell,  Director 

Division  of  Statistics,  N.  C.  A. 

APRIL  6 — “Improvement  in  Picking  Methods”  (Tomatoes) 

by  George  Roush,  Frankfort,  Ind. 

APRIL  13 — “Progress  in  Cherry  Juice  Experiments”  by 

W.  McK.  Martin,  Research  Department,  Ameri¬ 
can  Can  Company. 

APRIL  20 — ^“Competition  Between  Truck  Crop  Beans  and 

Canned  Beans”  by  F.  W.  Geise,  Research  Depart¬ 
ment,  American  Can  Company. 

APRIL  27 — ^“Relative  Merits  of  Different  Methods  of  Pro¬ 

ducing  a  Vacuum  in  Canned  Meats”  by  L.  G. 
Weiner,  Research  Laboratory,  American  Can 
Company. 

MAY  4 — “A  New  Blanching  Procedure”  (Peas)  by  E.  F, 

Kohman,  Research  Laboratory,  N.  C.  A. 

MAY  11 — “Enamel-lined  Cans  for  Use  in  Canning  Meats” 

by  G.  y.  Hallman,  Research  Department,  Conti- 
tinental  Can  Company. 

MAY  18 — “Grading  of  Cabbage”  (Kraut)  by  M.  W.  Baker, 

Associate  Marketing  Specialist,  U.  S.  Bureau  of 
Agricultural  Economics. 

MAY  25 — “Color  of  Canned  Beets”  by  B.  W.  Blair,  Research 

Department,  American  Can  Company. 

JUNE  1 — ^“Sorting  and  Trimming”  (Tomatoes)  by  Wm.  H. 

Harrison,  Research  Department,  Continental  Can 
Company. 

JUNE  8 — “Bacterial  Control  in  Tomato  Juice  Canning”  by 

E.  J.  Cameron,  Research  Laboratory,  N.  C.  A. 

JUNE  15 — “Control  of  Spoilage  in  the  Canning  of  Pumpkin 

and  Squash”  by  E.  J.  Cameron,  Research  Labora¬ 
tory,  N.  C.  A. 

JUNE  22 — “Cost  Accounting  for  the  Kraut  Industry”  by 

George  V.  Rountree. 

JUNE  29 — “Meat  Studies  at  National  Canners  Laboratories” 

by  E.  J.  Cameron,  Research  Laboratory,  N.  C.  A. 
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CRCO  QUALITY  GRADER 


Eliminates  Guesswork  and  in¬ 
sures  a  Uniform  Pack  -  Three 
Definite  Grades  in  Twenty 
Seconds 


Revolutionizing  the  grading  of  green  peas  for  tenderness,  the 
CRCO  Quality  Grader  delivers  three  distinct  and  clear  grades 
in  twenty  seconds.  At  a  250  No.  2  can-per-minute  speed, 
each  pea  is  free  to  float  or  sink,  uninfluenced  by  air  bubbles, 
swirls  or  eddies,  and  no  pea  has  to  rise  or  fall  more  than  six 
inches  during  the  short  time  it  is  in  the  brine.  If  you  want  per¬ 
fect  grading  plus  capacity — get  complete  information  on  the 
CRCO  Quality  Grader. 

Send  for  special  bulletin  TQ‘36 


CHISHOLM-RYDER  CO.,  Niagara,  Falls,  N.  y. 

Chisholm-Ryder  Sales  Corp.  Jas.  Q.  Leavitt  ft  Co.  Chialiolm-Ryder  Sales  Corp.  A.  K.  Robins  &  Co.,  Inc.  Chisholm-Ryder  Co., 

Columbus,  Wis.  Ocden.  Utah  Seattie,  Wash.  Baltimore,  Bid.  Niasara  Falls,  Canada 


DEPENDABLE  SEEDS 

FOR  THE 

CANNING  AND  PICKLING  TRADE 


MASTER  MARGLOBE  TOMATO 

A  specialty  of  ours.  No  better  Canning  Tomato  ever  produced 


Peas,  Beans,  Corn,  Cabbage, 
Cucumber,  Beet  and  Tomato  Seeds 

We  are  leading  growers  of  Tomato  Seeds,  producing  them 
under  our  own  supervision  and  under  the  direction  of  expert 
tomato  growers,  growing  the  tomatoes  for  seed  purposes  only. 
No  better,  true  to  type  stocks  are  obtainable  anywhere,  re¬ 
gardless  of  price.  Seed  put  up  in  quantities  to  suit  the  buyer. 

Correspondence  invited,  ask  for  our  Tomato 
circulars  and  prices. 

F.  H.  WOODRUFF  &  SONS 

Growers  of  High  Class  Seeds 

Milford,  Connecticut 

Atlanta,  Ga.  »  Toledo,  Ohio 


18 


April  IS,  19S6 


'GRAMS  of  INTEREST 


THE  NUMBER  OF  STOCKHOLDERS  of  Continental  Can 
Company,  Inc.,  reached  the  highest  in  its  history  at 
the  end  of  last  month,  when  23,928  holders  were  re¬ 
corded  on  its  books,  it  was  officially  stated  April  6th. 
Previous  to  1935,  the  high  record  was  22,431  holders 
in  August,  1932.  The  company  has  over  six  times  as 
many  stockholders  now  as  it  had  ten  years  ago,  the 
total  holders  of  record  at  the  end  of  March,  1926,  hav¬ 
ing  been  3,778.  The  largest  growth  in  its  stockhold¬ 
ers’  list  occurred  in  the  period  beginning  with  1929, 
in  which  year  the  total  mounted  to  13,987  holders. 

MISS  SYLVIA  KEMPTON,  Assistant  Secretary  of  the 
Canners  League  of  California,  has  become  much  in 
demand  as  a  speaker  of  late.  Some  time  ago  she  made 
an  address  over  the  radio  on  the  canning  industry  and 
will  speak  April  15th  before  the  Council  of  Jewish 
Women  on  “California  Spring  Preserved  for  the  Year.” 

A  week  later  she  will  address  the  public  welfare  sec¬ 
tion  of  the  City  of  San  Francisco  and  County  Federa¬ 
tion  on  “Canning  and  the  Public  Health.”  Miss  Kemp- 
ton  is  prominent  in  club  activities  and  is  past  presi¬ 
dent  of  the  Business  and  Professional  Women’s  Clubs. 

FRANKS  PACKING  COMPANY,  Defiance,  Ohio,  has 
doubled  the  capacity  of  its  plant  in  preparation  of  the 
tomato  canning  season.  Plans  call  for  the  addition  of 
tomato  juice  and  soup,  new  products  for  the  company. 

ALLEN  WHITESIDE  of  Tulsa,  Oklahoma,  Frank  Stock- 
ton,  and  Erie  M.  Rush,  of  Washburn,  Missouri,  have 
formed  a  new  corporation  to  be  known  as  The  Rush 
Canning  Company,  Inc.,  for  the  purpose  of  operating 
a  canning  plant  at  Van  Buren,  Arkansas.  Spinach  and 
stringless  beans  will  be  the  principal  products  packed 
and  work  on  a  large  modern  plant  will  start  immedi¬ 
ately. 

A  goat’s  milk  condensery  is  to  be  established  shortly 
at  Paso  Robles,  California,  according  to  an  announce¬ 
ment  made  by  J.  P.  Meyenberg,  President  of  the 
Meyenberg  All-Pure  Milk  Products  Company  of 
Salinas. 

FREDERICK  CITY  PACKING  COMPANY,  Frederick,  Mary¬ 
land,  is  making  preparations  for  the  canning  of  whole 
grain  yellow  corn  this  coming  season. 

THE  FREMONT  CANNING  COMPANY  and  Gerber  Prod¬ 
ucts  Company,  Fremont,  Michigan,  have  made  many 
changes  which  will  make  for  more  economical  opera¬ 
tion  and  greatly  improved  appearance.  Two  new  qual¬ 
ity  separators  have  been  added,  and  two  new  picking 
belts  are  being  built.  All  of  the  picking  belts  are 
driven  with  variable  speed,  eliminating  overhead  shaft¬ 
ing.  A  new  Pea  and  Bean  Filler  has  been  installed. 
The  laboratory  is  being  equipped  with  a  new  Pressure 


Cooker,  Vacuum  Pan  and  Finisher,  permitting  addi¬ 
tional  experimental  work.  A  new  style  hoist  is  to  re¬ 
place  the  old  electrically  driven  crane.  In  the  ship¬ 
ping  department  also  a  number  of  changes  have  been 
made. 

THE  FACTORY  of  Middle  Tennessee  Products  Com¬ 
pany,  Hohenwald,  Tennessee,  has  been  leased  by  the 
W.  0.  Largen  Canning  Company,  Nashville,  for  the 
canning  of  tomatoes. 

THE  CANNERY  of  the  Stockton  Packing  Corporation, 
Stockton,  California,  has  been  purchased  by  a  group 
of  growers  and  will  be  operated  as  a  cooperative  con¬ 
cern  under  the  name  of  the  Stockton  Packing  Asso¬ 
ciation.  Fifteen  grower  organizations,  headed  by  Wal¬ 
ter  Garner,  of  Sims  Station,  have  combined  to  operate 
the  plant.  Other  executives  of  the  new  organization 
are  Stanley  Mortensen,  River  Junction,  Secretary;  and 
Floud  Journay,  Woodbridge,  Treasurer.  C.  J.  Lane 
has  been  named  Plant  Superintendent. 

J.  B.  INDERRIEDEN  COMPANY  is  adding  a  warehouse  to 
the  south  end  of  their  Mendota,  Illinois,  factory  for 
the  storage  of  the  corn  pack  of  that  plant. 

ALL  INCUMBENT  OFFICERS  of  the  Northwest  Salmon 
Canners  Associations  were  continued  in  office  for  an¬ 
other  year  as  a  result  of  the  elections  held  at  the  last 
meeting  in  March.  H.  0.  Roberts,  of  the  Uganik  Fish¬ 
eries,  was  returned  as  President  for  his  second  term. 
Mr.  Roberts  has  resided  in  Alaska  for  the  past  20 
years.  Lawrence  Freeburn,  of  Pyramid  Packing  Com¬ 
pany,  will  serve  another  year  as  Vice-President.  A.  I. 
Ellsworth  was  re-elected  Secretary-Treasurer.  Four 
new  members  had  been  added  during  the  past  month, 
thus  increasing  the  support  of  the  Canned  Salmon  In¬ 
dustry  advertising  campaign  to  over  91  per  cent  of  the 
average  annual  pack.  Trustees  re-elected  in  the  Asso¬ 
ciation  include :  Eric  Fribrock  of  Snug  Harbor  Packing 
Company;  C.  J.  Sebastian  of  Sebastian-Stuart  Fish 
Company;  J.  W.  Parks  of  Pioneer  Sea  Foods;  W.  P. 
Hale  of  Wrangell  Packing  Company;  W.  A.  Estus  of 
Cook  Inlet  Packing  Company;  A.  W.  Wittig  of  Shepard 
Point  Packing  Company,  and  A.  P.  Wolf  of  Hood  River 
Packing  Company. 

WESTERN  YOLO  PACKING  COMPANY  has  been  incorpo¬ 
rated  at  Los  Altos,  California,  with  a  capital  stock  of 
$25,000  to  engage  in  the  packing,  shipping  and  can¬ 
ning  of  fruits.  The  incorporators  are  B.  F.,  E.  M.  and 
M.  Higgins. 

LOGANBERRY  CANNERS  of  Oregon  have  formed  the 
Loganberry  Control  Board  in  an  effort  to  stabilize  their 
market. 


LAIlKSBUflG. 


these  definite  advantages  can  be 


YOURS 


for  the  coming  season 


STICKLE  DIFFERENTIAL  DRAINAGE 
AND  BOILER  RETURN  SYSTEM 


—an  Increased  Boiler  Capacity  of,  at  least,  10  to  15  per  cent. 

—a  greatly  Increased  Cooking  Capacity  through  faster  and 
more  constant  production. 

— the  elimination  of  Steam  Trap  Troubles,  and  Lowered 
Repair  Costs. 

—a  General  Improvement  in  plant  efficiency. 

—and  a  Saving  in  Fuel  that  will  Pay  for  the  Installation  of  a 


Eliminate  Waste,  Increase  Profits 

Langsenkamp  Canning  Equipment  cuts 
production  costs  and  makes  a  better 
product.  Get  information  on  our  Pulpers, 
Finishers,  Juice  Extractors,  Cooking 
Units,  etc. 


Write  for  booklet,  ^'Reducing  the  Cost  of  Steam” 


F.  H.  LANGSENKAMP  COMPANY 

INDIANAPOLIS,  INDIANA 


April  IS,  1936 


The  Stickle  Differential  Drainage  and 
Boiler  Return  System  eliminates  steam 
losses  and  lowers  fuel  costs  by  returning 
the  condensation  to  the  boiler  at  the  ap¬ 
proximate  temperature  at  which  it  leaves 
the  processing  unit.  This,  obviously  re¬ 
duces  boiler  scale  and  saves  on  upkeep. 
But,  even  more  important,  it  provides  the 
abupdance  of  steam  essential  for  rapid 
and  efficient  cooking.  Moreover,  steam 
trap  troubles  are  eliminated. 


The  Stickle  Differential  Drainage  and 
Boiler  Return  System  has  been  installed 
in  many  canning  plants  during  the  past 
four  years  and  every  installation  has  tiem- 
onstrated  greater  value  than  we  claimed. 
Upon  a  basis  of  a  survey  of  your  steam 
conditions,  easily  made,  we  can  tell  you 
the  minimum  guaranteed  saving  in  fuel 
cost.  Without  obligation,  we  shall  he 
glad  to  give  you  the  opinions  of  users  of 
this  system  and  supply  details  of  our  at¬ 
tractive  proposition. 


PLANTS  ^ 
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-  600  MILLION  CANS  PER  YEAR 
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BECAUSE  OF  THE  RAPID  growth  of  its  business  in  the 
Southwest,  another  substantial  increase  in  the  size  of 
the  Houston,  Texas,  plant  of  Continental  Can  Com¬ 
pany,  Inc.,  to  cost  $250,000,  has  just  been  authorized, 
it  was  officially  announced  on  April  3rd.  The  plant 
was  built  in  1933  and  an  extension  to  it  was  completed 
last  year.  The  new  addition  will  be  a  three-story,  re¬ 
inforced  concrete  building  which  will  add  60,480  square 
feet  of  floor  space  to  the  112,320  square  feet  of  space 
in  the  present  plant.  There  will  also  be  an  addition 
for  an  apparatus  room,  together  with  provision  for 
additional  facilities  for  truck  loading,  packing,  lumber 
storage  and  solder  reflning.  The  new  addition  is  ex¬ 
pected  to  be  completed  by  early  fall. 

STREATOR  CANNING  COMPANY,  Streator,  Illinois,  long 
canners  of  corn  and  asparagus,  has  been  incorporated 
by  W.  R.  Benner,  J.  A.  Butler  and  Arthur  H.  Shay. 

THE  MERRILL-RANFFT  COMPANY,  Toledo,  Ohio,  have 
moved  into  new  offices  at  355  Morris  Street,  Suite  318. 
The  change  in  location  was  made  necessary  in  order 
to  accommodate  their  growing  organization.  The 
Great  Lakes  Terminal  Warehouses  will  be  used  for  the 
warehousing  of  merchandise  carried  on  consignment. 
These  warehouses  have  up  to  date  facilities,  including 
complete  cold  and  dry  storage  equipment,  and  are 
served  by  New  York  Central  and  Baltimore  &  Ohio 
Railroad  lines. 

WORD  OF  THE  DEATH  of  Mr.  L.  E.  Wedertz,  Lakeside 
Packing  Company,  Manitowoc,  Wisconsin,  reached  The 
Canning  Trade  by  wire  on  April  8th.  Mr.  Wedertz 
was  a  prominent  flgure  in  the  canning  industry  of  Wis¬ 
consin  and  word  of  his  death  will  be  taken  with  much 
regret.  Funeral  was  from  his  home  at  3:00  P.  M.  on 
Saturday. 

CORRECTION — In  our  issue  of  March  30th  under 
“Grams  of  Interest”  appeared  a  note  to  the  effect  that 
Crampton  Canneries,  Inc.,  Celina,  Ohio,  would  open 
a  branch  factory  at  Decatur,  Indiana,  to  can  tomatoes. 
Crampton  Canneries  have  advised  The  Canning 
Trade  that  they  will  merely  locate  a  receiving  station 
at  that  point  for  the  handling  of  their  acreage  in  that 
locality,  which  will  be  trucked  to  Celina  for  canning. 


MULTISTORY  OR  SINGLE  STORY— WHICH? 

An  Analisis  of  Plant  Construction  Cost 

A  RENEWED  demand  for  copies  of  The  Austin 
Co.  engineering  study  which  guided  many  in¬ 
dustrial  executives  in  determining  upon  the 
character  of  plants  built  in  the  last  period  of  factory 
expansion  has  resulted  in  the  organization’s  publication 
of  a  new  edition  of  “Your  New  Plant:  Multistory  or 
Single  Story— Which?” 

Illustrations  of  plants  designed  in  the  modern  indus¬ 
trial  manner,  with  continuous  horizontal  sash  enclosing 
rounded  corners,  embellish  the  treatise  which  has  been 
reissued  to  assist  manufacturers  in  the  selection  of 
plant  buildings  which  are  conducive  to  lowest  possible 
operating  costs  and  require  minimum  building  invest¬ 
ment. 

Relative  costs  and  utility  of  a  single  story  plant  and 
a  six-story  building,  each  with  72,000  square  feet,  are 
charted  in  the  publication.  It  shows  that  area  lost 
by  reason  of  elevators,  stairs  and  approaches  not  called 
for  in  a  single  story  building,  and  the  more  extensive 
wall  and  column  interference  limits  use  to  82  per  cent 
of  the  total  area  in  the  multistory,  as  compared  with 
96  per  cent  in  a  single  story,  at  a  cost  of  $6,000  per 
acre  in  each  case,  the  former  would  represent  $167,000 
or  $2.77  per  usable  square  foot  of  plant,  as  against 
$134,000  or  $1.76  per  usable  square  foot  in  the  single 
story  structure. 

For  the  manufacture  of  certain  products  a  multistory 
building  may  be  desirable,  particularly  in  the  case  of 
operations  where  gravity  systems  can  be  employed  to 
advantage,  the  study  states.  Operating  costs  are 
usually  loss  in  the  single  story  building,  however,  due 
to  dollars  saved  in  handling  materials,  in  routing  pro¬ 
duction  in  supervision  and  in  the  flexibility  which  per¬ 
mits  economical  readjustments  and  expansions. 

The  Austin  engineers  state  that  a  single  story  build¬ 
ing  saves  up  to  20  per  cent  of  superintendents’,  man¬ 
agers’  and  other  employees’  time.  Copies  of  the  study 
can  be  obtained  from  The  Austin  Co.,  Cleveland,  Ohio, 
or  at  any  of  its  11  district  offices. 


This  is  the  age  of  specialists  and  our  specialty  is 

CANNERS  SEED  PEAS 

/^UR  organization  is  comprised  of  trained  men  who  devote  their  entire  time  to  the  improve- 
ment  and  production  of  our  choice  strains  of  seed  peas.  They  are  concerned  solely 
with  the  problem  of  best  serving  the  canners  of  peas.  Is  it  strange  that  our  reputation  is 
firmly  established  as  specialists  in  our  line — second  to  none? 

GALLATIN  Valley  Seed  Company 

BOZEMAN,  MONTANA 
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_iwt  a  NEW  book!_ 

This  6th  edition  of  A  COMPLETE  COURSE  IN  CANNING 
is  not  a  NEW  book;  the  old  book,  the  5th  edition,  was  too 
fine  to  need  renewing.  Laboratory  heads  begged  us  not  to 
change  it. 

This  6th  Edition  represents  just  a  careful 

CHECKING 

— of  all  Times  —  Temperatures 

— Exhausts  and  Procedures 
AND 

The  Addition  of  all  New  Formulae. 

That  is  exactly  what  you  should  do,  and  have  in  your  business, 

—and  before  the  new  season  comes  on. 

If  the  processes  and  instructions  in  this  book  are  not  entirely 
reliable  and  the  most  trustworthy  obtainable,  we  do  not  know 
where  you  could  go  to  get  them. 

ORDER  YOUR  COPY  IN  CONFIDENCE 


“A  Complete  Course  In 

6th  Edition 

Price  $10.00  postpaid 

No  copies  on  approval.  Formulae  > 

I  !  are  in  the  nature  of  secrets^  and  <  \ 
secrets  cannot  be  submitted  on  ap¬ 
proval. 


Canning” 


Published  and  Copyrigfued  by 

THE  CANNING  TRADE 

BALTIMORE,  MD. 


EVERY  CANNER 


PRESERVER  -  CONDIMENT  MAKER  -  FOOD  EXPERT  and  HOME  ECONOMICS  TEACHER  -  NEEDS  IT. 


22 


THE  CANNING  TRADE 


April  IS,  19S6 


AVARS  IMPROVED  UNIVERSAL  TOMATO  RLLER 

also  For  Cut  String  Beans 

Built  in  two  sizes- -Seven  Pocket  and  Five  Pocket 


JUICE 

ADJUSTMENT 


%  For  filling  Whole  Tomatoes. 

%  Measures  each  can  full  alike  with¬ 
out  crushing. 

%  Measured  amount  of  juice  deliver¬ 
ed  in  empty  can. 

%  Shaker  Fruit  adjusting  plate. 

#  Compression  adjustment. 

0  Can  adjust  to  any  weight  desired. 

Prices  on  request. 

AVARS  MACHINE  COMPANY 

SALEM,  NEW  JERSEY 


A  frefti  IMPORTATION  of 

Choice  Garden  Seeds, 

By  A  P«rfoD  lattly  arrived  from  London,  who, 
from  a  thorobgh  knowledge  of  the  Gardening 
&6ne(ii,  hope*,  to  cftabliSi  b  rnfelf  in  or  near 
this  city,  at  a  NurJfitjtiian,  Setdman  and  Fhri^t 
now  offers  this  Affortment,  as  a  Sample,  on 
very  low  Terms  •  they  coniiil  of  a  conSdeiaUt 
Variety— Among  which  arc, 

True  early  and  hell  late  colliflowir,  moil 
of  the  approved  brocolis,  red  cabbage, 
with  a  irartety  of  the  other  choice  kinds, 
from  the  esriieft  head*,  and  in  due  fucceflion  to 
the  iateft  winter  (avoye  and  greens,  peas  and 
beans  .of  every  curious  and  vtdoable  kind,  tiue 
early,-  London,  (bort  top'd,  heft  falm^n  and  real 
turnip.rootedradilhes,  leaticcs  in  variety,  onions, 
leeks,  beets,  parfnips  ard  carrot*,  with  mod 
other  approved  kitchen  garden  f:e>lt ;  a  variety 
of  fwcct  herbs  and  a  curiius  colIeAion  of  beft 
flower  fvedt,  in  fmall  lota  oriailortmepts. 

The  above  are  now  felling  by  Mr.  WILLIAM 
WOODIIOUSB,  Bookfeller  a^  Stationer,  in 
Fiont-ffreet,  next  door  to  the  Coffee- houfe,  and 
sd  lower  rates  than  the  common  feeds  fell  in  the 
matket,  DAVID  LANDRETH,  May  21,  17«4 


LANDRETH  FIRST! 

1.  The  first  seed  house  in  America.  That’s  history. 

2.  The  first  seed  advertisement.*  That’s  vision. 

3.  The  first  to  introduce  the  tomato.  That’s  courage. 

4.  The  first  to  produce  laboratory  grown  and 
tested  seeds.  That’s  progress. 

5.  Still  the  first  in  quality,  service  and  seeds. 
Thai's  {act ! 

Forget  our  history.  Forget  our  pioneering  past. 
It’s  what  we  are  today  that  means  profit,  and 
quality  for  canners.  Depend  upon  Landreth  labo¬ 
ratory  grown  and  tested  seeds  for  canning  profits. 
Discover  why  Landreth  is  always  {irsi. 

*  Reprint  of  advertisement  from  The  Pennsylvania  Packet 
and  General  Advertiser,  Saturday,  May  22nd,  1784. 


LANDRETH  SEED  CO. 


America's  Oldest  Seed  House 

•BRISTOL,  PA. 
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THE  MARKETS 

IN  LEADING  CANNED  FOODS  CENTERS 


WEEKLY  REVIEW 


Convention  and  Holiday  Absorb  the  Market — Some  Side-Lights 
on  the  Meeting — ^The  Supply  Situation  and  Probable  Prices — 
Some  Future  Prices 

CONVENTION — This  week  has  been  rather  badly 
shot  to  pieces  by  the  meeting  of  the  Tri-State 
Packers  Association  on  Wednesday  and  Thurs¬ 
day  ;  and  by  preparations  for  the  approaching  holiday, 
this  being  Holy  Week. 

It  was  at  least  hoped,  if  not  expected,  that  the  Con¬ 
vention  would  dip  deeply  into  the  matter  of  spot  sup¬ 
plies  and  consequent  market  prices,  in  view  of  the 
widespread  agitation  over  this,  but  it  just  did  not  de¬ 
velop,  outwardly.  Mr.  Carlos  Campbell  was  on  the 
program,  but  at  the  last  minute  he  was  unable  to  be 
present,  and  his  representative  spoke  upon  the  subject 
assigned  him.  Cost  Accounting,  or  more  properly  real 
bookkeeping.  Mr.  Walter  A.  Frey,  of  Frey  &  Sons 
Company,  the  big  wholesale  grocers  of  this  city,  gave 
an  unusually  interesting  address,  and  told  the  canners 
that  the  wholesaler  preferred  good  quality  goods,  and 
was  not  a  haggler  on  the  prices  if  the  goods  were  right 
and  dependable.  He  told  the  canners :  Profits  are  made 
from  quality  goods,  not  from  “bargains.”  You  will 
read  his  address  with  a  lot  of  interest  and  much  profit, 
and  other  features  of  the  meeting  which  will  be  repro¬ 
duced  in  next  week's  issue. 

A  delegation  from  the  Indiana  and  Ohio  Canners 
Committee  was  on,  and  reported  steady  and  sure  prog¬ 
ress,  and  that  prices  have  moved  up  slowly  to  72Voc 
on  standard  2’s  tomatoes,  and  corn.  They  estimate  the 
holdings  of  tomatoes  of  all  sizes  in  Indiana  at  about 
one  million  cases,  and  in  Ohio  of  300,000  cases.  Realiz¬ 
ing  that  all  crops  are  running  late,  and  that  new  packed 
goods  will  also  be  late  if  this  continues,  and  further 
realizing  that  the  market  must  be  kept  supplied  with 
tomatoes  during  the  next  four  months  at  least,  and  that 
the  supply  on  hand  is  not  enough  for  even  one  month, 
they  are  not  worried  if  some  weak-kneed  canner  lets 
go  his  goods  below  72i/4c,  because  that  means  that  the 
time  when  the  scarcity  will  become  acute  is  just  that 
much  nearer  at  hand.  The  weak  sellers  are  helping 
the  man  with  courage,  and  making  it  that  much  more 
certain  that  he  will  get  the  prices  he  wants.  There 
is  no  semblance  of  doubt,  today,  that  spot  stocks  will 
be  reduced  to  the  vanishing  point,  before  new  goods 
can  be  packed. 

You  know  these  central  western  canners  advanced 
prices  on  2’s  standard  tomatoes,  and  2’s  standard 


crushed  corn,  as  of  April  1st,  to  72V4c.  Sales  at  these 
prices  have  not  been  brisk,  but  they  are  not  worried. 
The  next  jump  will  be  to  75c,  and  if  the  weak  sellers 
will  but  hurry  in  parting  with  their  holdings,  that  jump 
will  be  made  sooner  than  otherwise.  The  point  of  im¬ 
portance  in  this  whole  thing  is  that  far-sighted  canners 
— and  they  are  all  able  to  hold  their  goods — are  not 
worrying  about  the  lower  price  sellers.  And  that  is 
true  over  here  in  the  Tri-State  region.  Even  the  price 
cutters  are  now  quoting  62V2C  here,  and  you  hear  about 
sales  being  made;  but  they  are  not  numerous  and  not 
heavy.  The  real  holders  are  out  of  the  market,  and 
here  is  the  reason: 

On  the  15th  of  February,  there  were  approximately 
4,000,000  cases  of  tomatoes  (and  about  the  same  of 
corn  and  not  many  more  of  peas)  of  all  sizes  and 
grades  this  side  of  the  Pacific  Coast.  That  left  nearly 
6  months  to  keep  the  markets  supplied.  During  the 
previous  6  months  this  same  market  had  taken  and 
used  nearly  15,000,000  cases  of  each.  No  one  was  over¬ 
buying;  no  one  speculating;  nobody  putting  goods 
away.  They  were  going  right  out  into  consumption. 
Those  fifteen  million  cases  had  gone!  Well,  have  the 
people  stopped  eating;  has  the  demand  been  cut-off 
like  a  pig’s  tail?  If  the  real  truth  were  known  that 
four  million  case  surplus,  two  months  ago,  is  approach¬ 
ing  the  vanishing  point;  the  bottom  of  the  pile  is  just 
about  here.  The  Government  realizes  this,  and  is  tak¬ 
ing  lO’s  in  huge  amounts  before  prices  jump.  Cali¬ 
fornia  realizes  it,  and  has  no  tomatoes  for  eastern 
points. 

Possibly  the  greatest  surprise  feature  of  the  Con¬ 
vention  was  the  number  of  canners  who  were  entirely 
cleaned  out,  or  had  little  lots  of  goods,  less  than  100 
cases.  There  were  special  meetings  of  various  groups, 
not  on  the  program  for  the  public,  and  here  real  work 
was  done,  and  information  given  and  obtained.  More 
canners  throughout  the  entire  country  now  “know”  the 
real  situation  than  was  ever  before  the  case,  we  believe. 

We  have  said  little  or  nothing  about  market  quota¬ 
tions.  There  is  not  much  to  be  said.  As  we  have  inti¬ 
mated  the  cut-rate  “boys”  are  getting  the  business,  and 
cleaning  up  the  weak  holders  in  splendid  condition. 
But  they  are  about  done,  and  from  now  on  will  have 
to  sell  the  goods  at  the  prices  the  canners  put  on  them. 
You  may  expect  to  see  the  markets  very  firm,  and 
slowly  but  steadily  moving  higher  from  now  on. 
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Texas  has  followed  Florida  in  having  its  crops  badly 
hurt  by  frosts,  and  competition  from  fresh  vegetables 
is  thereby  lessened.  The  great  buyers  are  cold  to¬ 
wards  futures,  and  the  canners  like  this.  If  the  can- 
ners  can  keep  away  from  futures  for  another  30  days, 
on  all  crops,  they  will  be  in  a  fair  way  to  save  their 
skins  on  futures.  As  far  as  crops  are  concerned  prac¬ 
tically  nothing  has  as  yet  been  done.  Freezing  weather 
and  floods  have  been  the  rule,  and  we  are  going  into 
the  middle  of  April.  The  buyers  will  tell  you  that  all 
this  can  be  easily  undone,  and  huge  packs  be  arranged 
for.  Plenty  of  time,  they  say.  You  ought  to  know 
better,  and  you  do,  but  if  you  do  not  apply  your  knowl¬ 
edge  and  experience,  and  express  it  in  your  prices  on 
futures,  what  is  the  use  of  experience  or  knowledge  ? 

Our  market  pages  are  gradually  whipping  them¬ 
selves  into  good  shape.  Last  week’s  first  effort  was  a 
little  wabbly.  The  kinks  will  be  worked  out  as  experi¬ 
ence  with  it  advances.  It  is  coming  on  nicely. 

Some  future  prices  heard  on  corn:  Golden  Bantam 
I’s,  671/oc;  2’s,  $1.00;  lO’s,  $5.25.  Fancy  2’s,  $1.10; 
lO’s,  $5.75.  Extra  Standards,  crushed  I’s,  621/2C;  2’s, 
92V->c;  lO’s,  $5.00.  Standards  I’s,  571/2C;  2’s,  80c;  lO’s, 
$4.50. 

Future  peas  are  being  quoted  at  about  the  same 
prices  as  last  year. 

From  now  on  market  prices  will  be  in  better  shape. 

jt 

NEW  YORK  MARKET 

By  “New  York  Stater’’ 

Special  Correspondent  of  “The  Canning  Trade** 

New  Pack  Interest — Big  Turnover — Futures  Light — Movement 
From  Jobber  Heavy — Large  Pea  Acreage  Planned — Lenten 
Demand  for  Fish  Large — Vegetables  and  Fruits  Strengthened 
All  Along  Line 

New  York,  April  10,  1936. 

HE  SITUATION — ^While  interest  is  beginning  to 
center  in  new  packs  as  the  planting  season  nears, 
there  has  nevertheless  been  a  well-sustained  in¬ 
quiry  for  old  pack  vegetables  and  fruits,  with  salmon 
coming  in  for  attention  in  the  canned  fish  list.  Dis¬ 
tributors  have  been  pushing  standard  vegetables  at 
extremely  low  prices,  and  the  turnover  is  particularly 
heavy  on  peas,  corn,  and  tomatoes.  On  the  better 
qualities,  prices  are  showing  more  of  a  tendency  to 
hold  up,  but  on  standards  distributors  are  apparently 
selling  on  cost  or  replacement,  whichever  is  lower,  and 
on  occasion  are  not  averse  to  using  staples  as  loss 
leaders. 

THE  OUTLOOK — The  amount  of  future  business 
booked  thus  far  in  the  year  is  light,  disappointingly 
so  to  canners.  The  outlook  with  respect  to  1936  packs 
is  far  from  clarified,  however,  and  jobbers  are  unwill¬ 
ing  to  make  commitments  until  they  have  a  better 
line  on  probable  packs.  A  continued  good  buying 
movement  on  carryover  stocks  is  indicated,  however, 
and  the  surprising  thing  is  that  canners  have  not  firmed 
up  their  asking  prices  in  line  with  the  improved 
outlook. 


TOMATOES — Standard  2s  were  being  featured  by 
one  chain  at  retail  this  week  at  65  cents  per  dozen, 
with  the  seller  in  question  getting  a  heavy  volume. 
Other  chains  are  quoting  this  item  at  from  75  cents 
to  $1.00  per  dozen,  and  are  also  moving  stocks  in  a 
good  way.  For  replacement,  southern  canners  are  hold¬ 
ing  the  market  at  a  range  of  621/^  to  70  cents  for  2s, 
$1.00  for  3s,  and  $2.90  to  $3.00  for  10s.  Present  indi¬ 
cations  point  to  an  inside  market  of  65  cents  on  2s 
shortly.  The  California  tomato  situation  is  without 
change,  with  quotations  holding  at  previous  levels. 

PEAS — Reports  of  heavy  plantings  planned  for  the 
principal  pea  canning  sections  promise  to  start  the 
futures  market  off  on  the  wrong  foot.  Anticipated 
heavy  output  in  the  northwest  in  particular  is  coming 
in  for  attention,  while  the  increasing  production  of 
fancy  quality  peas  in  Texas  is  also  giving  cause  for 
concern  to  packers  selling  for  shipment  into  the  South¬ 
west.  Standards  are  moving  well  on  spots,  at  a  range 
of  65  to  70  cents  for  southern  packs  and  67  cents  and 
up  at  midwestern  canneries.  The  chains  are  getting 
a  good  movement  on  standard  peas  at  3  cans  for  25 
cents. 

CORN — Eastern  standard  corn  is  doing  a  little  better 
at  671/^  cents  and  up  at  the  canneries,  with  western 
packers  still  offering  standard  2s  down  to  65  cents.  As 
is  the  case  with  standard  peas,  the  chains  are  begin¬ 
ning  to  push  standard  corn  at  3  cans  for  a  quarter, 
and  this  should  hasten  the  liquidation  of  carryover 
stocks.  Fancy  corn  is  relatively  quiet,  at  unchanged 
prices,  with  extra  standards  beginning  to  attract  more 
buying  interest,  and  showing  a  better  tone  in  con¬ 
sequence. 

SPINACH — ^The  coast  market  is  firmer  on  2i/4s  at 
$1.15  to  $1.20,  with  quotations  on  other  sizes  of  new 
pack  unchanged  at  previous  levels.  Demand  for  the 
California  pack  is  fairly  good.  Southern  canners  are 
likewise  showing  strong  price  views,  with  2s  held  at 
80  cents,  2i/^s  at  $1.10,  and  10s  at  $3.50  per  dozen,  at 
canneries. 

GOVERNMENT  BUYING— Continued  buying  of  No. 
10  vegetables  and  fruits  for  Government  account  is 
keeping  the  market  on  gallons  in  strong  position.  The 
current  buying  movement,  it  is  reported,  is  principally 
for  CCC  camps,  and  is  expected  to  continue  fairly  active 
through  the  spring  months. 

BEANS — A  good  demand  for  standard  stringless 
beans  is  reported,  and  the  market  is  in  good  shape. 
Canners  quote  75  to  cents  per  dozen  at  canneries 
for  green  beans,  with  wax  beans  about  10  cents  higher 
on  the  average.  Stocks  held  by  distributors  are  not 
large,  and  many  canners  are  looking  forward  to  a  clean¬ 
up  of  carryover  stocks  before  they  start  operations  on 
the  current  year’s  pack. 

SALMON — Lenten  buying  of  canned  salmon  has 
been  unexpectedly  large,  and  many  jobbers  who  covered 
their  anticipated  requirements  for  the  period  have  been 
forced  bag;k  into  the  market  for  additional  supplies. 
Coast  quotations  are  holding  steady  and  unchanged  at 
previous  levels. 

PEACHES — Cling  peaches  have  again  firmed  up  on 
the  Coast,  and  canners  are  not  exerting  any  more  sell¬ 
ing  pressure  on  this  line.  Clings  for  prompt  ship- 
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ment  are  currently  posted  at  $1.25  for  standard  2^s, 
$1.30  to  $1.45  for  choice,  and  $1.50  to  $1.55  for  fancy. 
No.  10s  are  well  maintained,  with  movement  showing 
improvement. 

PEARS — Bartlett  pears  have  also  stiffened  in  first 
hands.  California  canners  are  now  holding  standard 
21/^s  at  $1.45  to  $1.55,  which  is  5  cents  over  the 
previous  week’s  quotations,  with  the  inside  price  on 
fancy  2i/^s  now  $1.75,  which  is  also  up  5  cents.  Quota¬ 
tions  on  other  sizes  and  grades  remain  unchanged. 
Buying  interest  is  reported  improving  somewhat. 

APRICOTS — Distributors  are  inquiring  for  ’cots  for 
Coast  shipment  in  a  better  way,  and  a  more  active 
market  is  looked  for  on  this  fruit.  Canners  have  been 
showing  firm  price  views  in  recent  weeks,  and  it  is 
reported  that  bids  under  posted  levels  are  not  being 
accepted. 

PINEAPPLE — Sliced  has  been  coming  in  for  more 
demand  in  the  local  market,  and  prices  are  firmly  held 
at  $1.70  for  standards  and  $1.80  for  fancy  2i/^s,  and 
$1.45  and  $1.50,  respectively,  for  No.  2s. 

SHRIMP — Reports  from  the  Gulf  on  the  new  pack 
situation  are  extremely  bullish.  Shippers  of  the  fresh 
fish  are  bidding  actively  against  the  canners  and  at  last 
reports  were  offering  a  price  which  puts  the  canner 
out  of  the  picture.  Offerings  of  shrimp  for  prompt 
shipment  are  scant,  and  the  market  is  in  strong 
position. 

SARDINES — Nothing  new  in  this  division  of  the 
market.  Stocks  of  1935  Maine  sardines  are  virtually 
cleared  from  canners’  hands,  and  the  packers  are  ex¬ 
pected  shortly  to  announce  quotations  covering  the 
1936  pack.  Foreign  sardines  are  moving  in  a  limited 
way,  while  California  ovals  are  in  better  demand  and 
well  held. 

CHICAGO  MARKET 

By  “Illinois” 

Special  Correspondent  of  “The  Canning  Trade" 

Market  Condition  Inactive,  Winter  Temperatures  Prevail — 
Frost  Damage  Chief  Point  of  Interest  Throughout  California 
and  Northwest — Fruit  and  Vegetable  Market  Firm,  Buyers’ 
Interest  in  Low  Priced  Stock — Robinson-Patman  Bills 

Chicago,  Ill.,  April  10,  1936. 

General  market — ^The  situation  still  lacks 
the  “pep  and  go”  that  both  buyer  and  seller 
would  prefer.  Values,  however,  seem  to  be 
scratching  bottom  with  some  items  more  than  firm  on 
account  of  scarcity  at  primary  points,  as  well  as  in 
second  hands. 

THE  WEATHER — April  thus  far  has  been  a  winter 
month.  Snow  has  fallen  nearly  every  day.  The  tem¬ 
perature  has  hovered  around  20.  It  looks  as  if  agricul¬ 
ture  in  general  throughout  this  Central  Western  dis- 
.  trict  will  step  off  to  a  late  start. 

PACIFIC  COAST  FRUITS— Talk  of  frost  damage 
continues  the  chief  point  of  interest.  In  California, 
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the  damage  during  that  chilly  period  around  March 
24th  to  26th  was  not  as  bad  as  first  indicated.  In  the 
Yuba,  Sutter  and  Butte  County  districts,  the  crop  loss 
is  now  estimated  at  25  to  30  per  cent,  but  this  will 
still  leave  plenty  of  peaches  if  no  further  trouble 
develops. 

Up  in  the  Pacific  Northwest,  unusual  snow  with  low 
temperature  has  prevailed.  Southern  Oregon  has  been 
hit  rather  hard,  especially  the  Hillside  orchards. 

The  market  generally  is  firm  on  peaches  with  21/^ 
standards  quoted  as  low  as  $1.25  and  No.  2V^  choice 
as  low  as  $1.35. 

APPLES — The  market  is  quiet  with  no  particular 
interest  being  shown.  Trading  is  confined  to  small  lots. 
Stocks  in  canners  hands  are  very  light  and  with  the 
best  apple  consuming  months  immediately  ahead,  there 
are  some  who  predict  a  closely  cleaned  up  market  and 
higher  prices.  No.  10  apples  are  obtainable  in  New 
York  at  a  price  range  of  $2.75  to  $3.25,  f.  o.  b.  factory. 

GRAPEFRUIT — Trading  is  in  narrow  lines.  The 
market  in  Florida  is  still  firm  at  $1.10  for  the  No.  2 
fancy  Hearts.  The  general  impression  is  that  stocks 
in  canners  hands  are  heavier  than  one  would  really 
like  to  see  at  this  time.  Grapefruit  juice  has  sold  well 
and  the  market  is  firm.  The  new  item  like  grapefruit 
and  orange  mixture  as  well  as  grapefruit  and  orange 
juice,  is  also  developing  a  broader  consumer  acceptance. 

TOMATOES — Persistent  efforts  by  the  Chicago 
trade  to  purchase  at  less  than  the  stabilization  basis 
of  70  cents  for  No.  2  tin  standards  has  not  been  success¬ 
ful.  Buyers  are  beginning  to  realize  that  for  once  the 
canners  in  Indiana  and  Ohio  are  sticking  together. 
The  majority  of  those  canners  are  now  asking  72 
cents  factory  for  No.  2  standards.  Business  however 
is  being  confirmed  in  a  limited  way  on  the  basis  of  No. 
2  standard  tomatoes  at  70  cents  factory;  No.  21/2 
standard  tomatoes  at  95  cents  factory,  and  No.  10 
standard  tomatoes  at  $3.10  factory. 

There  is  a  scarcity  of  No.  1  tin  tomato  puree  and 
brokers  report  it  difficult  to  quote  the  item.  No.  10 
tin  fancy  puree  is  also  in  very  limited  supply  with  a 
market  range  from  $3.50  to  $3.75  factory. 

CORN — The  low-priced  lots  have  apparently  been 
cleaned  up.  The  stabilization  movement  in  the  sur¬ 
rounding  States  also  included  corn  with  the  result  that 
a  strengthening  undertone  is  noted.  Seventy  cents 
bottom  on  No.  2  standard  cream  style  f.  o.  b.  factory, 
Ohio,  Indiana,  and  Wisconsin.  The  movement  from 
canners  warehouses  through  to  consumption,  so  the 
authorities  maintain,  has  held  up  exceedingly  good. 
The  demand  for  the  fancy  grades  is  limited,  chiefly  be¬ 
cause  the  supply  is  equally  limited. 

PEAS — With  the  entire  State  of  Wisconsin,  at  least 
the  pea  fields,  covered  with  snow  and  with  cold  tem¬ 
peratures  prevailing,  any  thought  of  starting  to  sow, 
naturally  has  to  be  eliminated  from  the  canners  minds. 
In  the  years  gone  by,  planting  operations  have  started 
in  late  March.  The  average  date,  however,  is  around 
April  20th.  It  looks  like  a  late  start  this  season  and 
that  means  the  crop  might  run  into  greater  danger. 


particularly  this  year  when  reports  have  it  that  the 
17-year  locust  is  due. 

The  market  is  steady  with  a  total  lack  of  any  in¬ 
teresting  or  spectacular  buying.  Seventy  cents  re¬ 
mains  the  bottom  at  which  No.  2  standards  can  be 
purchased  in  Wisconsin.  No.  1  tin  peas  have  had  quite 
a  run  lately,  but  at  low  prices,  low  enough  for  the  dis¬ 
tributor  to  sell  at  a  nickel  a  can  to  the  consumer. 

ROBINSON-PATMAN  BILLS— Every  clear  think¬ 
ing  American  should  read  Report  No.  2887  to  the  74th 
Congress,  Second  Session  of  the  House  of  Representa¬ 
tives.  This  report  was  submitted  by  Congressman 
Utterbach  of  Iowa,  Chairman  of  the  Committee  on  the 
Judiciary,  which  Committee  has  been  studying  at 
length  the  Robinson  Bill.  Here’s  just  one  paragraph  of 
that  report: 

“Your  Committee  is  of  the  opinion  that  the 
evidence  is  overwhelming,  that  price  discrimina¬ 
tion  practices  exist  to  such  an  extent  that  the 
survival  of  independent  merchants,  manufacturers 
and  other  business  men  is  seriously  imperiled  and 
that  remedial  legislation  is  necessary.” 

Why  pussy-foot  any  longer?  Write  your  Congress¬ 
man,  write  your  two  Senators,  tell  them  you  expect,  yes 
demand  that  they  support  the  Robinson  Bill  in  the 
Senate  and  the  Patman  Bill  in  the  House  and  impress 
upon  them  again  and  again  that  A  HUNDRED 
BUYERS  ARE  BETTER  THAN  ONE  BUYER. 

THE  OLD  TIMER — (Continued  from  last  week) — 
The  Old  Timer  greeted  your  Correspondent  effusively. 
Sit  down,  make  yourself  comfortable,  why  so  solemn. 
Springtime  is  here,  and  you  want  to  feel  spritely,  just 
like  I  do,  said  he.  Why  this  afternoon,  looking  out  the 
window  some  half  dozen  Robin  Red  Breasts  were  hop¬ 
ping  around  on  the  ground  and  I’ll  tell  the  world  it  was 
a  welcome  sight  after  the  hard  and  long  Winter. 

What’s  that,  continued  Old  Timer  (after  he  was  re¬ 
minded  that  our  call  was  for  a  particular  purpose)  you 
want  me  to  tell  you  what  a  Frankenstein  is  ?  Oh  well, 
allright  and — after  regalling  himself  with  a  long  puff 
at  his  pipe,  continued. 

Once  there  was  a  brilliant  young  doctor  who  con¬ 
ceived  the  idea  that  he  could  create  life  without  the 
due  processes  of  nature.  At  first,  he  would  stealthily 
remove  parts  of  the  human  anatomy  from  hospital 
operating  rooms,  clinics,  laboratories,  morgues,  and 
even  graves.  As  time  went  on,  he  grew  more  bold  in 
his  insane  desire  to  artificially  create  life  and  finally 
after  many  and  various  efforts,  he  pieced  and  patched 
and  sewed  together  a  body.  Yes,  he  had  secured  the 
inner  organs,  too,  like  the  lungs,  the  kidneys,  the 
brains,  the  heart,  etc.,  and  then  one  night,  during  an 
electric  storm  he  formed  an  electrical  contact  and  the 
spark  set  the  heart  into  motion  and  the  body  became  a 
horrible,  hideous,  and  glaring  monstrosity.  It  could 
walk  and  talk  and  eat,  but  it  had  to  be  closely  guarded 
for  it  didn’t  know  right  from  wrong.  Its  passion  was 
to  kill  and  particularly  to  strangle  little  children. 
Finally  after  a  long  string  of  atrocities,  it  built  a  fire, 
was  accidentally  caught  in  it  and  burned  up.  That,  my 
friends,  is  a  Frankenstein — a  man-made  body  with  all 
the  human  parts  with  the  one  exception — a  soul. 
(To  be  continued). 


April  IS,  19S6 


27 


THE  CANNING  TRADE 


GULF  STATES  MARKET 

By  “Bayou” 

Special  Correspondent  of  “The  Canning  Trade’* 

Some  Shrimp  From  Gulf — Cold  Weather  Cave  Final  Boost  to 
Oysters — Not  So  Good  for  Beans — A  Canner  Elected  Mayor 
of  Biloxi,  Miss. 

Mobile,  Ala.,  April  10,  1936. 

HRIMP — There  were  some  shrimp  caught  in  this 
section  the  past  week  off  the  Louisiana  coast  and 
they  were  shipped  out  raw,  headless  by  the  dealers. 
The  State  Conservation  Law  prohibits  the  canning  of 
shrimp  caught  in  the  territorial  waters  of  the  State, 
but  as  no  State  has  any  jurisdiction  in  the  Gulf,  ocean 
or  sea,  beyond  three  miles  off  shore,  it  follows  that  any 
shrimp  caught  outside  of  the  State’s  three-mile  limit 
may  be  canned  during  the  closed  season. 

However,  the  strikes  of  shrimp  in  the  Gulf  are  too 
uncertain  at  this  time  of  the  year  to  afford  any  cannery 
to  bank  on  a  supply,  therefore,  there  is  very  little 
canning  done  during  the  closed  season  and  the  shrimp 
produced  are  usually  shipped  raw  headless. 

The  price  of  canned  shrimp  is  $1.15  per  dozen  for 
No.  1  small;  $1.20  per  dozen  for  No.  1  medium  and 
$1.25  per  dozen  for  No.  1  fancy,  f.  o.  b.  factory. 

OYSTERS — ^We  had  good  old  balmy  Spring  weather 
last  week,  which  enabled  the  canners  of  this  section  to 
get  out  a  fairly  good  pack,  but  the  raw  oyster  dealers 
did  not  do  so  well,  because  warm  weather  hurts  the  sale 
of  raw  oysters. 

The  thermometer  took  a  dip  to  42  degrees  above  zero 
this  week,  which  is  winter  temperature  for  this  section, 
and  it  has  boosted  the  demand  for  oysters  for  Holy 
Week. 

Lent  ended  with  Easter  Sunday,  so  most  likely  the 
raw  oyster  season  will  close  next  week  and  the  sea 
food  business  will  slump  until  next  Fall. 

The  price  of  canned  oysters  is  95  cents  per  dozen  for 
four  ounce;  $1.00  per  dozen  for  five  ounce;  $1.90  per 
dozen  for  eight  ounce,  and  $2.00  per  dozen  for  ten 
ounce,  f.  o.  b.  cannery. 

BEANS — The  weather  was  very  favorable  for  the 
bean  plants  last  week,  because  it  was  warm  with  some 
showers.  However,  a  dip  in  the  mercury  which  has 
taken  place  this  week  may  retard  the  plants  if  it  lasts 
any  length  of  time  or  if  it  drops  to  freezing  temper¬ 
ature. 

The  bean  is  the  most  important  vegetable  pack  that 
we  have  in  this  section  and  while  it  does  not  compare 
in  volume  with  other  sections,  yet  the  beans  grown  and 
packed  in  this  section  are  as  good  as  the  best. 

The  canning  of  beans  will  start  about  the  middle  of 
next  month. 

The  price  of  cut  stringless  beans  is  75  cents  per 
dozen  for  No.  2  and  $3.75  per  dozen  for  No.  10 ;  whole 
beans  are  95  cents  per  dozen  for  No.  2  and  $4.50  per 
dozen  for  No.  10,  f.  o.  b.  factory. 

SEA  FOOD  CANNER  ELECTED  MAYOR  OF 
BILOXI — On  Thursday,  April  2nd,  the  City  of  Biloxi, 
Miss.,  which  is  the  largest  sea  food  canning  community 
in  this  section,  elected  Louis  Braun,  mayor  of  Biloxi 


over  R.  Hart  Chinn,  a  former  mayor  and  ex-sea-food 
canner.  Braun  succeeds  John  A.  O’Keefe  as  mayor  of 
Biloxi.  O’Keefe  has  been  appointed  state  adjutant 
general  at  Jackson,  Miss.,  and  he  was  not  a  candidate 
for  the  office  of  mayor. 

Louis  Braun  was  bom  in  Biloxi  on  July  1,  1890,  and 
as  a  boy  and  young  man  he  was  engaged  in  the  ice, 
wood  and  coal  business  of  which  he  made  a  success. 

In  1916  he  established  the  Crushed  Oyster  Shell  Com¬ 
pany,  which  was  the  first  plant  of  its  kind  in  this  sec¬ 
tion  and  which  is  still  in  operation.  In  1925  he  went 
into  the  real  estate  business.  In  1929  he  organized  the 
Braun  Canning  Company  to  which  he  has  given  the 
bulk  of  his  time.  He  is  married  and  has  three  children. 

Braun,  although  prominent  in  civic  and  social  affairs, 
may  be  considered  a  novice  in  the  political  field,  never¬ 
theless,  he  won  the  election  of  mayor  over  Chinn,  one 
of  the  best  campaign  speakers  in  south  Mississippi. 
Good  luck  to  you,  Mr.  Braun! 

CALIFORNIA  MARKET 

By  “Berkeley” 

Special  Correspondent  of  “The  Canning  Trade’’ 

Frost  Damage  Lighter  Than  Expected — Damage  Spotted — 
Most  Damage  in  Region  Where  Finest  Peaches  Crow — Prices 
Have  Firmed  Noticeably  —  Asparagus  Canning  Delayed  — 
Spinach  Canners  Held  Back  by  Cold  and  Rains  —  Tomatoes 
Firm — Holdings  Only  Half — Pea  Prices — Corn  Prices. 

San  Francisco,  April  9,  1936. 

ROST  DAMAGE  —  Damage  to  California  fruit 
crops  by  the  freeze  coming  late  in  March  promises 
to  be  lighter  than  indicated  by  the  early  reports, 
as  is  so  often  the  case.  Press  reports  advising  of  a 
complete  wiping  out  of  the  crop  in  some  of  the  most 
important  districts  were  discounted  by  the  trade  from 
the  beginning,  although  it  was  realized  that  serious 
damage  had  been  done.  The  full  extent  of  the  loss  is 
still  difficult  to  appraise  and  it  will  be  weeks  before  it 
can  be  accurately  estimated.  The  freeze  was  not  gen¬ 
eral,  the  cold  period  was  short  and  the  damage  is 
spotted.  Peaches  have  been  the  hardest  hit,  with  the 
most  damage  done  where  the  finest  fruit  is  grown. 
Some  damage  has  been  done  to  pears,  especially  in 
Lake  County,  with  apricots  suffering  to  a  small  degree 
in  a  few  districts.  Should  weather  conditions  be  fav¬ 
orable  from  now  on  it  is  believed  that  there  will  be 
enough  fruit  to  meet  normal  requirements.  During 
the  past  week,  however,  there  have  been  cold  rains, 
with  further  heavy  snows  in  the  mountains,  and  an¬ 
other  freeze  is  not  outside  the  range  of  possibilities. 

MARKET — Trading  in  California  canned  fruits  and 
vegetables  has  not  been  especially  brisk  during  the 
week,  owing  to  the  uncertainty  of  crop  prospects  and 
the  reluctance  of  canners  to  fill  orders  that  savor  of 
speculation.  Likewise,  prices  have  firmed  quite  notice¬ 
ably  and  buyers  are  not  especially  anxious  to  buy  where 
goods  are  not  needed  for  immediate  requirements. 
New  spot  lists  have  been  promised,  with  quotations 
revised  to  meet  changed  crop  conditions. 
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ASPARAGUS — Press  reports  to  the  effect  that  the 
packing  of  asparagus  had  been  commenced  on  a  lim¬ 
ited  scale  in  the  delta  district  have  proved  premature. 
Operations  under  the  new  marketing  agreement  could 
have  been  launched  two  weeks  ago  but  the  cold  weather 
cut  down  the  quantities  available  and  the  shipping  mar¬ 
ket  is  absorbing  all  offerings.  Before  the  cold  snap, 
shipments  were  running  about  70  carloads  a  day  and 
have  since  dropped  to  as  low  as  15  cars.  They  are  now 
running  from  30  to  40  cars.  The  only  offerings  made 
canners  so  far  have  been  some  small  quantities  of  white 
asparagus,  which  finds  little  market  other  than  in  San 
Francisco  and  Los  Angeles.  Rather  than  operate  on 
such  a  limited  scale,  canners  are  absorbing  small  losses 
on  this  stock  where  growers  find  they  cannot  move  it  at 
regular  cannery  prices.  Packing  operations  are  ex¬ 
pected  to  get  under  way  within  a  week  or  ten  days,  but 
all  depends  on  the  weather. 

SPINACH — The  packing  of  spinach  has  been  slowed 
down  by  the  rains  and  cold  weather,  but  it  is  not  be¬ 
lieved  that  the  setback  will  have  much  of  an  affect  on 
the  size  of  the  pack.  In  the  meantime,  a  fair  volume 
of  business  on  new  pack  goods  is  being  booked,  with 
a  considerable  proportion  of  the  orders  calling  for 
delivery  prior  to  May  1. 

TOMATOES  —  Tomatoes  and  tomato  products  are 
getting  a  little  more  attention,  with  prices  a  little 
firmer  than  they  have  been.  The  recent  report  of  the 
Canners  League  of  California  of  unsold  stocks  as  of 
January  1,  1936,  is  considered  quite  encouraging  and 
is  proving  a  factor  in  the  stiffening  of  prices.  Unsold 
holdings  of  tomatoes  on  this  date  amounted  to  390,587 
cases,  as  compared  with  639,157  cases  on  January  1, 
1935.  The  movement  of  California  canned  tomatoes 
during  1935  amounted  to  3,319,335  cases,  or  about  a 
quarter  of  a  million  cases  more  than  were  packed  dur¬ 
ing  the  year.  Unsold  tomato  products  the  first  of  the 
year  totaled  687,924  cases,  as  against  1,027,627  cases 
a  year  ago,  with  sales  for  1935  more  than  a  third  of  a 
million  cases  in  excess  of  the  pack.  Unsold  stocks  of 
tomato  juice  the  first  of  the  year  amounted  to  278,926 
cases,  but  there  has  been  a  good  movement  of  late,  with 
stocks  now  well  below  this  figure  and  with  prices  ad¬ 
vancing.  Most  holders  are  asking  at  least  80  cents  for 
No.  2s,  with  featured  brands  5  cents  higher. 

PEACHES  —  Despite  the  damage  to  California’s 
1936  canning  peach  crop,  plans  for  reducing  the  carry- 
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over  pack  through  a  chain  store  drive  are  to  be  pressed, 
says  H.  C.  Merritt,  Jr.,  chairman  of  the  California 
canning  peach  stabilization  committee.  Western  stores 
will  conduct  a  drive  on  this  fruit  in  April  and  May  and 
Eastern  chains  have  promised  to  cooperate. 

PEA  PRICES — The  California  Packing  Corporation 
has  brought  out  opening  prices  on  Midwest  pack  peas, 
as  follows :  Del  Monte  brand  Early  Garden  Sugar,  buf¬ 
fet  tins,  70  cents;  picnic  tall,  90  cents,  and  No.  2  tall, 
$1.35.  Midgets,  picnic  tall,  $1.10,  and  No.  2  tall,  $1.70, 
and  medium  (four  sieve) ,  No.  10,  $6.25.  In  Argo  and 
Mission  brands,  extra  standard  4-sieve  are  priced  at 
$1,121/2  for  No.  2  tall,  with  5-sieve  at  $1.07 1/0  for  this 
size  and  $5.25  for  No.  10s.  Alaskas  are  quoted  at  $1.35 
for  fancy  3-sieve,  $1.15  for  extra  standard  3-sieve  and 
$1.00  for  extra  standard  4-sieve  in  the  No.  2  tall  size. 
Fancy  and  extra  standard  3-sieve  in  No.  10s  are  priced 
at  $6.50  and  $5.25  respectively. 

This  concern  has  also  brought  out  opening  prices  on 
canned  corn.  Del  Monte  brand  vacuum  pack  whole 
kernel  Golden  Bantam  is  quoted  at  $1.15  for  the  12 
ounce  size.  This  brand  fancy  cream  style  is  quoted  at 
6714  cents  for  11  ounce  in  Golden  Bantam,  Tiny  Ker¬ 
nel,  Country  Gentleman  and  Crosby,  with  the  No.  2 
tall  size  at  $1.00,  except  that  5  cents  is  added  to  Crosby 
corn.  Mission  brand  cream  style  is  quoted  at  90  cents 
for  Sugar  Corn  and  Golden  Bantam. 

An  early  season  for  bluefin  tuna  is  indicated  by  the 
arrival  of  several  sizeable  lots  at  San  Pedro.  Nor¬ 
mally,  the  season  opens  two  months  later.  Canners  are 
paying  $90  a  ton  for  recent  catches,  the  same  as  last 
year. 


^HAMPEg^l 


NEW  IMPROVED  BASKET 

will  last  a  season  or  more  longer 

At  No  Extra  Cost 

IVrUe  for  Samples  and  Prices 

RIVERSIDE  MANUFACTURING  CO. 

MURFREESBORO,  NORTH  CAROLINA 
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CANNED  FOOD  PRICES 


All  Prices  quoted  F.  O.  B.  Factory 

Prices  given  represent  the  high  and  low  canners’  selling  price 
of  the  current  week,  subject  to  customary  cash  discounts. 
Quotations  per  dozen  unless  otherwise  noted.  “Eastern” 
quotations  for  Atlantic  Coast  States  east  of  Ohio  River; 
“Central”:  Central  States  West  of  Ohio  River  to  Mountain 
States;  “West  Coast”:  Mountain  and  Pacific  Coast  States. 


Canned  Vegetables 


Eastern 

Central 

West  Coast 

Low  High 

Low  High 

Low 

High 

ASPARAGUS 

White  Colossal,  No.  2% . 

2.60 

2.66 

Large,  No.  2% . 

2.66 

2.76 

Medium,  No.  2% . 

2.60 

2.66 

Green  Mam.,  No.  2  ro.  cans.... 

2.35 

2.50 

2.10 

2.30 

1.60 

1.70 

Large,  No.  2 . 

2.25 

2.36 

Tips,  White,  Mam.  No.  1  sq.... 

2.60 

2.60 

Small,  No.  1  sq . 

2.26 

2.36 

Green  Mam.,  No.  1  sq . 

2.30 

2.40 

Small,  No.  1  sq . 

2.00 

2.10 

BAKED  BEANS 

.40 

.40 

.42% 

.45 

No.  2  Mi  . 

.75 

.76 

.76 

.80 

No.  10  . 

2.60 

2.60 

2.40 

2.50 

STRINGLESS  BEANS 

Std.  Cut  Green,  No.  2 . 

.80 

.76 

.80 

No.  10  . 

3.76 

3.76 

3.76 

4.00 

Std.  Who.  Green,  No.  2 . 

No.  10  . 

5.25 

5.75 

/ 

Std.  Cut  Wax,  No.  2 . 

.72% 

.80 

.80 

.86 

No.  10  . 

3.76 

4.00 

Red  Kidney,  Std.  No.  2 . 

.67% 

.76 

.62% 

.65 

No.  10  . 

3.26 

3.50 

2.90 

3.00 

LIMA  BEANS 

No.  2  Tiny  Green . 

1.40 

1.60 

No.  10  . 

6.50 

6.75 

1.10 

1.16 

No.  10  . 

.85 

.90 

No.  10  . 

3.65 

4.25 

.70 

.76 

No.  10  . 

4.00 

4.00 

.62% 

.75 

BEETS 

Baby,  No.  2 . 

1.20 

1.35 

No.  2%  . 

1.50 

1.60 

Std.  Cut,  No.  2 . 

.65 

.60 

.65 

No.  2»/^  . 

.80 

.70 

.76 

.65 

.75 

No.  2%  . 

.80 

.90 

No.  10  . 

3.25 

3.25 

2.76 

3.00 

Std.  Sliced,  No.  2 . 

.90 

.90 

.65 

.70 

No.  2>4  . 

.95 

.95 

No.  10  . 

3.76 

4.00 

Ex.  Std.  Sliced,  No.  2 . 

No.  10  . 

3.00 

3.26 

CARROTS 

Std.  Sliced,  No.  2 . 

.60 

.62% 

.65 

.70 

No.  10  . 

3.25 

3.00 

3.00 

Std.  Diced,  No.  2 . 

.60 

.70 

.60 

.66 

No.  10  . 

3.15 

3.25 

3.00 

3.00 

PEAS  AND  CARROTS 

Std.  No.  2....'. . 

.70 

.90 

1.06 

1.10 

CORN 

Golden  Bantam,  Fancy,  No.  2.. 

.96 

1.10 

Fey.,  No.  10 . 

4.76 

6.00 

Ex.  Std.,  No.  2 . 

.86 

.90 

No.  10  . 

4.26 

Std.,  No.  2 . 

.92% 

.95 

No.  10  . 

Shoepeg,  Fey.,  No.  2 . 

.97%  1.16 

No.  10  . 

7.60 

7.50 

Ex.  Std.,  No.  2 . 

.87% 

.90 

No.  10  . 

RfA  ,  No  2 . 

.72% 

.82% 

.67% 

.70 

No.  10  . 

Crushed,  Fey.,  No.  2 . 

No.  10  . 

.76 

.80 

.67% 

.86 

No.  10  . 

4.26 

4.50 

3.76 

4.00 

Std.,  No.  2 . 

.67% 

.70 

.70 

.72% 

No.  10  . 

4.00 

4.00 

HOMINY 

Std  Split,  No.  2,  Tall . 

.60 

.60 

No.  2%  . . . 

.76 

.76 

.62% 

.65 

No.  10  . 

3.00 

3.00 

1.86 

2.16 

. 

CANNED  VEGETABLES— Continued 


Eastern  Central  West  Coast 


Low  High 

Low  High 

High 

MIXED  VEGETABLES 

Fey.,  No.  2 . 

.85 

.85 

.65 

.75 

No.  10  . 

4.25  4.25 

3.50 

3.75 

Std.,  No.  2 . 

.75 

.75 

.65 

.70 

No.  10  . 

3.75  3.75 

3.25 

3.50 

OKRA  AND  TOMATOES 

Std.,  No.  2 . 

.90 

No.  10  . 

3.75 

PEAS 

No.  1  Petit  Pois . 

1.60 

1.70 

No.  2  Fancy  Sweets,  2s . 

1.50 

1.65 

No.  2  Fancy  Sweets,  3s . 

1.35 

1.45 

No.  2  Fancy  Sweets,  48 . 

1.20 

1.30 

No.  2  Fancy  Sweets,  6s . 

1.10 

1.20 

No.  2  Ex.  Std.  Sweets,  2s . 

1.16 

1.30 

No.  2  Ex.  Std.  Sweets,  3s . 

1.00 

1.20 

No.  2  Ex.  Std.  Sweets,  4s . 

.90 

1.10 

No.  2  Ex.  Std.  Sweets,  6s . 

.85 

1.05 

No.  2  Std.  Sweets,  2s . 

1.05 

1.16 

No.  10  Std.  Sweets,  2s . 

No.  2  Std.  Sweets,  3s . 

.76 

1.06 

No.  10  Std.  Sweets,  3s . 

No.  2  Std.  Sweets,  4s . 

.75 

1.00 

No.  10  Std.  Sweets,  4s . 

No.  2  Std.  Sweets,  6s . 

.70 

.90 

No.  10  Std.  Sweets,  68 . 

No.  2  Fey.  Alaskas,  Is . 

1.60 

1.65 

No.  2  Fey.  Alaskas,  2s . 

1.40 

1.60 

No.  2  Fey.  Alaskas,  3s . 

No.  2  Ex.  Std.  Alaskas,  Is . 

1.25 

1.36 

No.  2  Ex.  Std.  Alaskas,  2s . 

1.00 

1.25 

No.  2  Ex.  Std.  Alaskas,  3s . 

.80 

1.10 

No.  2  Ex.  Std.  Alaskas,  4s . 

.90 

.95 

No.  2  Ex.  Std.  Alaskas,  5s . 

No.  2  Std.  Alaskas,  3s . 

.70 

.70 

.70 

.90 

No.  10  Std.  Alaskas,  3s . 

4.00 

4.00 

5.00 

5.25 

No.  2  Std.  Alaskas,  4s . 

.65 

.65 

.67% 

.90 

No.  10  Std.  Alaskas,  4s . 

3.75 

3.75 

4.00 

4.76 

No.  2  Std.  Alaskas,  5s . 

.70 

.75 

No.  10  Std.  Alaskas,  5s . 

.65 

.65 

.80 

.90 

Soaked,  2s  . 

.45 

10s  . 

2.40 

Blackeye,  2s  . 

.65 

lOs  . 

3.25 

PUMPKIN 

Std.,  No.  2% . 

.90 

.95 

No.  3  . 

No.  10  . 

3.25 

3.50 

SAUER  KRAUT 

Std.,  No.  2 . 

.60 

.67% 

No.  2%  . 

.70 

.67% 

.77% 

No.  3  . 

No.  10  . 

2.60 

2.35 

2.60 

SPINACH 

Std.,  No.  2 . 

.80  ■ 

.80 

.75 

.80 

.95 

1.02% 

No.  2%  . 

1.10 

1.10 

.95 

1.00 

1.15 

1.20 

No.  10  . 

3.50 

3.50 

3.50 

3.50 

3.75 

4.05 

SUCCOTASH 

Std.  No.  2,  Gr.  Corn,  Dr.  Limas. 

Std.  No.  2,  Gr.  Corn,  Fr.  Limas. 

Triple,  No.  2 . 

SWEET  POTATOES 

Std.,  No.  2,  Dry  Pack . 

.65 

.65 

No.  2%  . 

.85 

.85 

.87% 

No.  3  . 

.95 

.95 

No.  10  . 

3.00 

3.00 

Std.,  No.  2,  Syrup  Pack . 

.76 

No.  2%  . 

.95 

No.  3  . 

1.05 

No.  10  . 

3.00 

TOMATOES 

Ex.  Std.,  No.  1 . 

.41% 

.42% 

.47% 

.50 

.80 

.85 

No.  2  . 

.67% 

.77% 

.70 

.76 

.90 

1.10 

No.  2%  . 

1.00 

1.00 

1.00 

1.10 

1.35 

1.50 

No.  3  . 

1.10 

No.  10  . 

3.26 

3.50 

3.50 

4.00 

4.90 

Std.,  No.  1 . 

.40 

.45 

.47% 

.65 

.67% 

No.  2  . 

.62% 

.65 

.67% 

.72% 

.75 

.77% 

No.  2%  . 

.95 

1.00 

1.00 

.90 

.96 

No.  3  . 

1.00 

1.06 

No.  10  . 

2.90 

3.00 

3.16 

3.25 

3.00 

3.25 

TOMATO  PUREE 

Std.,  No.  1,  Who.  Stock . 

.42% 

.47% 

.50 

No.  10  . 

3.25 

3.76 

4.00 

3.60 

4.00 

.40 

.65 

.67% 

No.  10  . . 

3.00 

3.50 
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CANNED  VEGETABLES— Continued 


Extern 
Low  High 


Central 


West  Coast 


CANNED  FRUITS— Continued 

Elastern  Central 


West  Coast 


TOMATO  JUICE 

No.  1  . 

No.  10  .  2.75  . 

TURNIP  GREENS 

No.  2  . 

No.  2%  . 

No.  10  .  3.75  . 

Canned  Fruits 

APPLES 

No.  10,  water . 

No.  10,  solid  pack .  2.75  3.25 

APPLE  SAUCE 

No.  2,  Fancy . 

No.  10  . 

No.  2,  Std . 

No.  10  . 


APRICOTS 

No.  21^,  Fancy . 

No.  2  VI',  Choice . 

No.  2Vj.  Std . 

blackberries 

std..  No.  2 . 

No.  3  . 

No.  10,  water . 

No.  2,  Preserved . 

No.  2,  Syrup . 

blueberries 

No.  . .  7.66  7.66 

CHERRIES 

Std.,  Red,  Water,  No.  2 . 

Std.,  White,  Syrup,  No.  2 . 

Ex.  Std.,  Preserved,  No.  2 . 

Red  Sour  Pitted,  No.  10 . 

R.  A.,  Fey.,  No.  2Vi . 

Choice,  No.  2*/i . 

Std..  No.  . 

gooseberries 

std..  No.  2 . 

No.  10  . •••• 

GRAPEFRUIT 
8  oz. 


4.90  5.00 

i’.'i’s  ’i'.M 


No.  2  .  110 

No.  5  . 

GRAPEFRUIT  JUICE 

8  oz . 5214 

No.  1  . 62>/j 

No.  300  . 75 

No.  2  . 90 

No.  5  .  2.75 

PEARS 

Keifer,  Std.,  No.  2,  in  syrup . 

No.  2»4  . 

No.  10  . 

Bartlett,  Fancy,  No.  2*4 . 

Choice,  No.  2^/4 . 

Std.,  No.  2‘4 . 

No.  10,  Water . 

No.  10,  Syrup . 

PEACHES 

Fey.,  Y.  C..  No.  . 

Choice,  No.  2^4 . 

Std.,  No.  2% . 

Ex.  Std.,  Slic.  Yel.,  No.  1  Tails  . 

Seconds,  Yel.,  No.  3 . 

Pies,  unpeeled.  No.  3 . 

Peeled,  No.  10,  Solid  Pack . 


Low 

High 

Low 

High 

Low  High 

Low 

High 

Low 

High 

PINEAPPLE 

.37  Vi 
2.76 

.75 

1.00 

3.60 

.42  Vi 
3.25 

.80 

1.05 

.60 

3.40 

.70 

3.50 

Hawaiian,  Slic.,  Ex.  Std.,  No.  2 . 

No.  21A  . 

Std..  No.  2 . . . 

No.  21A  . 

Shredded.  Syrup,  No.  10 . 

Crushed,  Ex.  Std.,  No.  10 . 

Pie.  Water,  No.  10 .  . 

1.60 

1.80 

1.46 

1.70 

6.^ 

6.00 

ts 

2.60 

3.00 

RASPBERRIES 

2.76 

3.16 

3.00 

3.25 

Black,  Water,  No.  2 . 

No.  10  . 

Red,  Water,  No.  2 . 

No.  10  . 

6.76 

1.40 

1.40 

6.00 

1.60 

1.60 

8.00 

2.16 

.70 

.76 

STRAWBERRIES 

3.10 

.671/4 

2.85 

3.25 

.70 

3.00 

Ex.  Pres.,  No.  1 .  . . 

No.  2  . 

Pres..  No.  1 .  .....  . 

1.75  2.00 

1.50  1.85 

1.25  1.50 


2.50  2.60 

2.40  2.50 

2.25  2.30 

. 60 

.  1.15 

.  3.50 

!"!!!!  3!25 

i.75  ’2.66 

1.60  1.80 

1.45  1.55 

3.60  4.00 

5.00  5.25 


No.  2  . 

Std.,  Water,  No.  10 . . 

FRUITS  FOR  SALAD 

Fey.,  No.  2*4 . 

No.  10  . 


Canned  Fish 


1.50 

1.30 

1.25 

1.10 


1.55 

1.45 

1.25 

1.12V 


HERRING  ROE 

16  oz . 

No.  2,  17  oz .  . 

No.  2,  19  oz . 

LOBSTER 

Flats,  1  lb .  6.50 

>4  lb .  3.25 

Vi  lb .  1.95 

OYSTERS 

Std.,  4  oz . 95 

5  oz .  1.00 

8  oz .  1.90 

10  oz .  2.00 

Selects,  6  oz . 

SALMON 

Red  Alaskas,  Tall,  No.  1 . 

Flat,  No.  V4 . 

Cohoes,  Tall,  No.  1 . 

Flat,  No.  1 . 

No.  Vi  . 

Pink.  Tall,  No.  1 . 

Flat,  No.  V4 . 

Sockeye  Flat,  No.  1 . 

No.  V4  . 

Chums,  Tall,  No.  1 . 

Medium,  Red,  Tall . 

SHRIMP 

Dry,  No.  1 .  1.20 

Wet,  No.  1,  Large .  1.30 

SARDINES  (Domestic),  Per  Case 

U  Oil,  Key .  3.60 

14  Oil,  Keyless .  3.25 

Vi  Oil,  Tomato,  Carton . 

*i  Oil,  Carton .  3.90 

VI  Mustard,  Keyless .  2.90 

Calif.  Oval  No.  1,  24’s . 

Calif.  Oval  No.  1,  48’s . 

TUNA  FISH,  Per  Case 

Fey.,  Yel.,  Is,  24’s . 

Fey.,  Yel.,  Is,  48’s . 

V..S  . 

¥48  . 

Light  Meat,  Is . 

Vas  . 

¥48  . 


6.50 

3.25 

1.95 


1.20 

1.30 


2.35 

8.25 


2.55 

8.75 


2.30  2.35 

.  1.65 

.  1.75 

i'.06  'i’.’i6 

i'.'fs 

.95  1.00 

1.55  1.65 

!!!!!!!  iiio 

2.75  3.00 

.  6.02  Vj 

10.50  12.00 

5.00  5.76 

3.85  4.25 

.  9.00 

.  6.00 

.  3.60 


PHILLIPS  SALES  COIHPAIMY,  Inc. 

Brokers  and  Commission 

Canned  Ganners  Supplies 

Located  in  the  heart  of  Maryland's  great  packing  industry.  Brokers 
and  representatives  desired  in  all  markets.  Packers^  accounts  solicited. 

CAMBRIDGE  •  IH  A  R  Y  L  A  IM  D,  C.  S.  A. 
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WANTED  and  FOR  SALE 

This  is  a  page  that  must  be  read  each  week  to  be  appreciated.  You  are  unlikely  to  be  interested  every  week  in  what 
is  offered  here,  but  it  is  possible  you  will  be  a  dozen  times  in  the  year.  If  you  fail  to  see  and  accept 
your  opportunity  your  time  is  lost,  together  with  money.  Rates  upon  application. 

FOR  SALE  — MACHINERY  FOR  SALE  — SEED 

WE  ARE  manufacturers  of  canning  machinery  and  FOR  SALE — Choice  Country  Gentleman  Seed,  good 


also  specialize  in  buying  and  selling  used  and  rebuilt 
canning  machinery.  Write  us  in  reference  to  what 
you  desire  to  buy  or  sell.  Catalogs  for  the  asking. 
A.  K.  Robins  &  Co.,  Inc.,  Lombard  and  Concord  Sts., 
Baltimore,  Md. 

MACHINERY  FOR  SALE  —  Discontinued  plant 
Delaware-Maryland.  Can  be  inspected.  Corn  Cook¬ 
ers;  Tomato  Pulp  Finishers;  Catsup  Bottle  Washers; 
Label  and  Picking  Tables;  Pre-heater;  Onion  Peeling 
and  Grinding  Machine ;  No.  28  Victoria  Onion  Peeler ; 
Buffalo  Silent  Food  Chopper;  Can  Conveyors;  Pea 
Elevators ;  Bottle  Washers ;  Tomato  Conveyor ;  Tomato 
Elevators;  Tomato  Washers  and  Scalders;  2"  thick 
Cypress  Cook  Tanks;  Tomato  Peeling  Tables;  Hand 
Fed  Rotary  Chile  Sauce  Filler;  Catsup  Bottle  Filling 
Machine;  Hand  Catsup  Filler;  gallon  Jug  Filler; 
Cyclone  Tomato  Pulp  Machine;  2"  Copper  Coils;  14  ft. 
Skin  Conveyor;  Bottle  Conveyor;  Apple  Grater;  Cool¬ 
ing  Pan ;  Bean  Destoner ;  Pea  Conveyors ;  Onion  Grat¬ 
ers  ;  Portable  Labeler ;  Nailing  Machines ;  Casers ;  Box¬ 
ing  Machines;  Box  Stitchers;  Cork-N-Seal  Machine; 
No.  66  Label  Perforator;  Improved  Labeling  Ma¬ 
chines  ;  Can  Straightener ;  Sealers ;  Flat  Plate  Printing 
Machine.  Address  Box  A-2103  c/o  The  Canning 
Trade. 

FOR  SALE  — 12  round  modern  Pressure  Retorts, 
inside  measurements  66  inches  deep,  32  inches  diam¬ 
eter,  all  in  good  condition;  can  have  one  or  all,  or  as 
many  as  you  want — $50.00  each.  One  Meyers  Self- 
Oiling  Bulldozer  Pump,  No.  913  M,  belt  driven,  intake 
and  discharge  II/2  inch — $65.00.  One  Deep  Well 
Cylinder  Unit,  62  feet  of  2i/^  inch  galvanized  pipe  and 
succor  rod — $30.00.  Heart  of  Maine  Packing  Com¬ 
pany,  Lewiston,  Me. 

FOR  SALE — Two  Ayars  8  valve  Juice  Fillers  or 
Syrupers  equipped  for  No.  1  cans.  Address  Box 
A-2106  c/o  The  Canning  Trade. 

FOR  SALE — One  No.  10  Monitor  Wonder  Continu¬ 
ous  Tomato  Cooker,  in  good  condition,  selling  cheap 
for  quick  sale.  Talbot  Canning  Corp.,  Cordova,  Md. 

FOR  SALE — 1  Ayars  six-cylinder  Plunger  Filler,  in 
fair  condition,  for  filling  No.  10  cans.  Will  fill  Pump¬ 
kin,  Squash,  Tomato  Pulp,  etc.,  price  very  reasonable. 
Edgar  F.  Hurff  Co.,  Swedesboro,  N.  J. 

FOR  SALE — Kook  More  Koils,  Pulp  Tanks,  Copper 
Kettles,  Pumps,  Brass  Piping,  Wood  or  Metal  Pea 
Boxes,  Sprague  Exhauster,  and  other  equipment. 
Address  Box  A-2111  c/o  The  Canning  Trade. 


germination.  The  Stoops  Packing  Co.,  Van  Wert,  Ohio. 

FOR  SALE — Through  April  and  May  millions  of 
Marglobe  and  Pritchard  Tomato  Plants  from  Ferry 
Morse  Seed.  Quality  Packing  Co.,  Okeechobee,  Fla. 

WANTED  — MACHINERY 

WANTED — Used  Pea  Viners.  State  prices,  condi¬ 
tion  and  location  in  your  reply  to :  Box  A-2107  c/o  The 
Canning  Trade. 

WANTED — 2  No.  7  Sprague  Silkers;  2  Ayars  New 
Perfection  Pea  Fillers.  Address  Box  A-2112  c/o  The 
Canning  Trade. 

FOR  SALE  — FACTORIES 

FOR  SALE — Cannery  located  in  Central  Delaware. 
Suitable  for  canning  of  tomatoes,  tomato  pulp  and 
apple  butter.  Address  The  Industrial  Lease  Dept., 
The  Great  A.  &  P.  Tea  Co.,  420  Lexington  Ave.,  New 
York  City. 

WANTED  — FACTORIES 

WANTED — To  buy  medium  or  small  size  cannery 
for  tomatoes.  Send  details  in  first  letter.  Address 
Box  A-2109  c/o  The  Canning  Trade. 

HELP  WANTED 

WANTED — Experienced  man  to  manage  small  capacity  plant 
for  jellies,  mayonnaise,  pickles,  chow-chow,  etc.  Address  Box 
B-2094  c/o  The  Canning  Trade. 

WANTED^ — A  thoroughly  experienced  man  for  operating  Bliss 
Automatic  Feed  Press.  Must  know  how  to  adjust  dies  and  keep 
them  sharp.  Unless  you  can  give  good  references  do  not  apply. 
Small  plant  in  Southern  Ohio.  Address  Box  B-2102  c/o  The 
Canning  Trade. 

WANTED — Foreman  for  fish  and  dog  food  canning  plant  in 
Florida.  Must  know  fish  canning  thoroughly.  Year  around 
position.  State  experience  and  salary  expected.  Address  Box 
968,  Sarasota,  Fla. 

WANTED — To  employ  a  man  with  experience  in  selling 
Maryland,  Delaware  and  Pennsylvania  canned  foods  from  first 
hands.  This  man  must  be  of  proved  executive  ability.  We  sell 
this  product  in  volume  and  the  man  engaged  will  have  a  large 
field  in  which  to  demonstrate  his  ability.  Address  Box  B-2113 
c/o  The  Canning  Trade. 
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WANTED — Plant  Superintendent  who  is  an  efficient  packer 
of  Peas  and  Whole  Kernel  Corn.  Permanent  position.  Give 
experience  and  salary  wanted.  Middle  West.  Address  Box 
B-2087  c/o  The  Canning  Trade. 

WANTED — Man  capable  of  taking  charge  of  new  can  mak¬ 
ing  plant  of  No.  2  and  No.  10  cans.  Must  have  experience  and 
capable  of  taking  charge  entire  operation.  Good  pay  for  right 
man  with  advancement.  Address  Box  B-2085  c/o  The  Canning 
Trade. 

HELP  WANTED — Manager  for  Ketchup  department.  Year 
around  position.  Must  be  practical  man  and  have  formula. 
Give  experience.  Address  Box  B-2110  c/o  The  Canning  Trade. 

SITUATIONS  WANTED 

POSITION  WANTED — By  Superintendent.  Can  build  and 
supervise  the  installation  of  canning  plants;  pack  a  full  line 
of  fruits,  vegetables,  beef  and  chicken,  etc.  Fine  references. 
Address  Box  B-2100  c/o  The  Canning  Trade. 

POSITION  WANTED — As  Factory  Manager  or  Superin¬ 
tendent.  Fully  experienced  in  packing  all  major  lines  of  fruits 
and  vegetables,  and  the  making  of  all  kinds  of  table  condiments, 
in  tin  or  glass.  Have  efficient  methods  to  secure  lowest  possible 
costs  of  production  from  A  to  Z.  Have  a  clear  record  and  can 
stand  investigation.  Looking  for  a  permanent  connection  with 
a  progressive  company.  Can  furnish  A-1  references.  Available 
at  once.  Address  Box  B-2083  c/o  The  Canning  Trade. 

WANTED — Position  as  Superintendent  of  pea  canning  fac¬ 
tory.  Long  experience.  Will  furnish  best  of  references.  Would 
consider  season,  but  prefer  year  around.  Address  Box  B-2105 
c/o  The  Canning  Trade. 


SMILE  AWHILE 

There  is  a  saving  grace  in  a  sense  of  humor 

Contributions  Welcome 


DIPLOMATIC 

Corporal:  I  hear  that  the  drill  sergeant  called  you 
a  blockhead. 

Private:  No,  sir,  he  didn’t  make  it  that  strong. 

Corporal:  Just  what  did  he  say? 

Private :  Put  on  your  hat,  here  comes  a  woodpecker. 

FOR  SAFETY’S  SAKE 

Landlady:  You  always  sing  while  you’re  taking  your 
morning  shower,  Mr.  Gay.  Why  do  you  do  that? 

Boarder:  The  bathroom  door  won’t  stay  locked. 

GRANDMA  AGAIN 

Susie — “Grandma’s  sticking  to  her  knitting,  papa.” 

Papa — “Well,  why  tell  me  about  it?  There’s  noth¬ 
ing  unusual  about  grandma  sticking  to  her  knitting,  is 
there ?” 

Susie — “Yes.  Willie  put  glue  on  her  yarn!” 

WORSE  THAN  DEATH 

“Where  is  the  electrical  department?”  asked  the 
flapper. 

“Just  walk  this  way,  miss,”  said  the  hardware  clerk, 
who  was  bow-legged. 

“You  fresh  young  thing,”  said  the  girl,  “I’d  die  flrst.” 

“Gracious,  just  listen  to  that  crooner  across  the  way. 
Why  does  he  keep  singing  I’m  Alone  Because  /  Love 
Your 

“He  owns  a  pet  skunk.” 

“TWO  BAD” 

A  gentleman  entered  a  restaurant  and  said  to  the 
waitress,  “I  want  a  cup  of  coffee,  some  eggs,  some 
toast  and  a  kind  word.” 

When  the  food  was  brought  he  said,  “I  see  the  cof¬ 
fee,  eggs  and  toast,  but  where  is  the  kind  word?” 

The  waitress  whispered,  “Don’t  eat  the  eggs.” 

“Have  you  a  piece  of  cake,  lady,  to  give  a  poor  man 
who  hasn’t  had  a  bite  for  two  days?” 

“Cake?  Isn’t  bread  good  enough  for  you?” 

“Ordinarily,  yes  ma’am,  but  this  is  my  birthday.” 

COMFORT  GREATER  THAN  PRIDE 

Kindly  Old  Lady — “You  say  you’ve  been  on  the  force 
eight  years  ?  Why  haven’t  you  some  service  stripes  on 
your  sleeve?” 

Cop — “I  don’t  wear  them.  They  chafe  my  nose.” 

When  road-hog  meets  road-hog,  it  is  the  survival  of 
the  hittest. 
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WHERE  TO  BUY 

-  the  Machinery  and  Supplies  you  need,  and  the  Leading  Houses  that  supply  them 

Consult  the  advertisements  for  details. 


ADJUSTERS  for  Detachable  Chains. 

Frank  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

BASKETS,  Picking. 

Planters  Mfg.  Co.,  Portsmouth,  Va. 

Riverside  Mfg.  Co.,  Murfreesboro,  N.  C. 

Baskets,  Wire,  Scalding,  Pickling,  etc.  See 
Cannery  Supplies. 

BEAN  SNIPPER,  Green  String. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

BEET  MACHINERY. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Scott  Viner  Co.,  Columbus,  Ohio. 

BELTS.  Carrier,  Rubber,  Wire,  Etc. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

La  Porte  Mat  and  Mfg.  Co.,  La  Porte,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

BLANCHERS,  Vegetable  and  Fruit. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

BOILERS  AND  ENGINES,  Steam. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


BOOKS,  on  Canning,  Formula,  Etc. 

A  Complete  Course  in  Canning. 

How  to  Buy  and  Sell  Canned  Foods. 

A  History  of  the  Canning  Industry. 

The  Almanac  of  the  Canning  Industry. 

All  published  by  The  Canning  Trade,  Baltimore. 

Bottle  Caps.  See  Caps. 

Bottle  Cases,  Wood.  See  Boxes,  Crates. 

Bottle  Corking  Machines.  See  Bottlers  Mchy. 

BOX  (Corrugated)  SEALING  MACHINES. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Boxes,  Corrugated  Paper. 

BOXES,  Lug,  Field,  Metal. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Frank  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

BOXING  MACHINES. 

Burt  Machine  Co.,  Baltimore,  Md. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Westminster  Mach.  Co.,  Westminster,  Md. 

BROKERS. 

Phillips  Sales  Co.,  Cambridge,  Md. 

Buckets  and  Pails,  Fibre.  See  Corr.  Paper 
Products. 

Buckets  and  Pails,  Metal.  See  Enameled  Buckets. 
Buckets,  Wood.  See  Cannery  Supplies. 


BURNERS,  OU,  Gas,  Gasoline,  Etc. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Can  Conveyors.  See  Conveyors  and  Carriers. 
Can  Fillers.  See  Filling  Machines. 

CAN  MAKERS'  MACHINERY. 

Cameron  Can  Mchy.  Co.,  Chicago,  Ill. 

Can  Markers.  See  Stampers  and  Markers. 

CANS,  Tin,  AU  Kinds. 

American  Can  Co.,  New  York  City. 

Continental  Can  Co.,  New  York  City. 

Heekin  Can  Co.,  Cincinnati,  Ohio. 

National  Can  Co.,  Inc.,  New  York-Baltimoro. 
Phelps  Can  Co.,  Baltimore,  Md. 

Phillips  Can  Co.,  Cambridge,  Md. 

CAN  WASHING  MACHINES. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


CANNERY  SUPPLIES. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  'Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sinclair-Scott  Co.,  Etaltimore,  Md. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Can  Stampers.  See  Stampers  and  Markers. 

CAPPING  MACHINES.  Soldering. 

Ayars  Machine  Co.,  Salem,  N.  J. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Capping  Steels,  Soldering.  See  Cannery  Sup. 

CARRIERS  AND  CONVEYORS.  SpiraL 

Berhn-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Catsup  Machinery.  For  the  preparatory  work; 
see  Pulp  Mchy.;  for  bottling:  see  Bot.  Mchy. 

CHAIN  ADJUSTERS. 

F.  Hamachek  Machine  Co.,  Kewaunee,  Wis. 

Chain  Belt  Conveyors.  See  Conveyors. 

Chain  for  Elevating,  Conveying.  See  Conveyors. 
Checks,  Employers'  Time.  See  Stencils. 

Chutes,  Gravity,  Spiral.  See  Carriers. 

CLEANING  AND  GRADING  MACHY.,  Fruits. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sinclair-Scott  Co.,  Baltimore,  Md. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Cleaning  and  Washing  Machines,  Bottle.  See 
Bottlers'  Machinery. 

Cleaning  Machines,  Can.  See  Can  Washers. 

CLOCKS,  Process  Time. 

Ayars  Machine  Co.,  Salem,  N.  J. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

CLOSING  MACHINES,  Open  Top  Cans. 

Cameron  Can  Mchy.  Co.,  Chicago,  Ill. 

Coils,  Copper.  See  Copper  Coils. 

Condensed  Milk  Canning  Machinery.  See  Milk 

CONVEYORS  AND  CARRIERS,  Canners. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

La  Porte  Mat  &  Mfg.  Co.,  La  Porte,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Scott  Viner  Co.,  Columbus,  Ohio. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

COOKERS,  Continuous,  Agitating. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Cookers,  Retorts.  See  Kettles,  Process. 

COOLERS,  Continuous. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  ^Itimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

COPPER  COILS,  for  tanks. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  In^anapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Copper  Jacketed  Kettles.  See  Kettles,  Copper. 

CORN  COOKER-FILLERS. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  ^Itimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  III. 

CORN  CUTTERS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 
Morral  Bros.,  Morr^,  Ohio. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-^Us  Corp.,  Hoopeston,  IlL 


CORN  HUSKERS  AND  SILKERS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

CORN  SHAKERS. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

CRANES  AND  CARRYING  MACHINES. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

CRATES,  Iron  Process. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

CREDIT  SERVICE. 

National  Food  Industries,  Inc.,  Louisville,  Ky. 

CUTTERS.  Vegetable,  Mincemeat,  Etc. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

DECORATED  TIN  (or  Cans,  Caps,  Etc.). 
American  Can  Co.,  New  York  City. 

Continental  Can  Co.,  New  York  City. 

National  Can  Co.,  New  York-Baltimore. 

ENAMELED  BUCKETS,  PAILS,  Etc. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprac|ue-Sells  Corp.,  Hoopeston,  Ill. 

Engines,  Steam.  See  Boilers  and  Engines. 

ENSILAGE  DISTRIBUTORS. 

Frank  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

EVAPORATING  MACHINERY. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

EXHAUST  BOXES. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

FACTORY  TRUCKS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

FIBRE  CONTAINERS  for  Food  (not  hermetically 
sealed). 

American  Can  Co.,  New  York  City. 

Continental  Can  Co.,  New  York  City. 

Filling  Machines,  Bottles.  See  Bottlers'  Mchy 

FHLING  MACHINES,  Can. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 


FINISHING  MACHINES.  Catsup.  Etc. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  III. 


GENERAL  AGENTS  for  Machinery  Mfrs. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague^ells  Corp.,  Hoopeston,  Ill. 

GLASS  LINED  TANKS. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  HI. 

Gravity  Carriers.  See  Carriers  and  Conveyors. 
Hoisting  and  Carrying  Machines.  See  Cranes. 
HuUers  and  Viners.  See  Pea  Hullers. 

Huskers  and  Silkers.  See  Com  Huskers. 
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HYDRAULIC  CONVEYING  EQUIPMENT. 

Scott  Viner  Co.,  Columbus,  Ohio. 

INSURANCE,  Canners. 

Canners'  Exchange,  Lansing  B.  Warner,  Chicago. 
Jacketed  Kettles.  See  Kettles,  Copper. 

JACKETED  PANS.  Steam. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

KETTLES,  Copper,  Plain  or  Jacketed. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Kettles,  Enameled.  See  Glass-Lined  Tanks. 
KETTLES,  Process. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

KNIVES,  Miscellaneous. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  S  Co.,  Inc.,  Baltimore,  Md. 
Sinclair-Scott  Co.,  Baltimore,  Md. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

KRAUT  CUTTERS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

KRAUT  MACHINERY. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

LABELING  MACHINES. 

Burt  Machine  Co.,  Baltimore,  Md. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Westminster  Mach.  Co.,  Westminster,  Md. 

LABEL  MANUFACTURERS. 

Gamse  Litho.  Co.,  Baltimore,  Md. 

Piedmont  Label  Co.,  Bedford,  Va. 

Simpson  &  Doeller  Co.,  Baltimore,  Md. 

U.  S.  Printing  S  Lithograph  Co.,  Cincinnati,  Ohio. 

LABORATORIES,  lor  Analyses  of  Goods,  Etc. 

National  Canners  Assn.,  Washington,  D.  C. 

MILK  CONDENSING  AND  CANNING  MCHY. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
Sinclair-Scott  Co.,  Baltimore,  Md. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

OYSTER  CANNERS'  MACHINERY. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

PASTE,  CANNERS'. 

Burt  Machine  Co.,  Baltimore,  Md. 

F.  H.  Langsenkamp  &  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

PEA  HULLERS  AND  VINERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

F.  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

Scott  Viner  Co.,  Columbus,  Ohio. 

Sinclair-Scott  Co.,  Baltimore,  Md. 

PEA  AND  BEAN  SEED. 

Associated  Seed  Growers,  Inc.,  New  Haven,  Conn. 
Gallatin  Valley  Seed  Co.,  Bozeman,  Mont. 

D.  Landreth  Seed  Co.,  Bristol,  Pa. 

Leonard  Seed  Co.,  Chicago,  Ill. 

Rogers  Bros.  Seed  Co.,  Chicago,  Ill. 

F.  H.  Woodruff  &  Sons,  Milford,  Conn. 

PEA  CANNERS'  MACHINERY. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

F.  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Scott  Viner  Co.,  Columbus,  Ohio. 

Sinclair-Scott  Co.,  Baltimore,  Md. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 


PEA  VINE  FEEDERS. 

Chisholm-Ryder  Co.,  Niagara  Falls  ,N.  Y. 

F.  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Scott  Viner  Co.,  Columbus,  Ohio. 

PEELING  KNIVES. 

Ayars  Machine  Co.,  Salem,  N.  J. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

PEELING  MACHINES. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

PEELING  TABLES,  Continuous. 

Ayars  Machine  Co.,  Salem,  N.  I. 

BerUn-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

PINEAPPLE  MACHINERY. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

PRESERVERS'  MACHINERY. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

PULP  MACHINERY. 

Ayers  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

PUMPS,  Air,  Water,  Brine,  Syrup. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

SEALING  MACHINES,  Box. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

SCALDERS,  Tomato,  Etc. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Scalding  and  Picking  Baskets.  See  Baskets. 
Sealing  Machines,  Bottles.  See  Bottlers'  Mchy. 

SEEDS,  Canners',  All  Varieties. 

Associated  Seed  Growers,  Inc.,  New  Haven,  Conn. 
Gallatin  Valley  Seed  Co.,  Bozeman,  Mont. 

D.  Landreth  Seed  Co.,  Bristol,  Pa. 

Leonard  Seed  Co.,  Chicago,  Ill. 

Rogers  Bros.  Seed  Co.,  Chicago,  Ill. 

F.  H.  Woodruff  &  Sons,  Milford,  Conn. 

SHEET  METAL  WORKING  MACHINERY. 
Cameron  Can  Mchy.  Co.,  Chicago,  lU. 

SIEVES  AND  SCREENS. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

STIRRERS  FOR  KETTLES. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

SILKING  MACHINES. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

SPEED  REGULATING  DEVICES  (for  Machines, 
Belt  Drives,  Etc.). 

Berlin-Chapman  Co.,  Berlin,  Wis. 

E.  J.  Judge,  Alameda,  Cal. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

STENCILS,  Marking  Pots  and  Brushes,  Brass 
Checks,  Rubber  and  Steel  Type,  Burning 
Brands,  Etc. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Steam  Jacketed  Kettles.  See  Kettles. 

Steam  Retorts.  See  Kettles,  Process. 


STRING  BEAN  MACHINERY. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Spracpie-Sells  Corp.,  Hoopeston,  Ill. 

SYRUPING  MACHINES. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

E.  J.  Judge,  Alameda,  CaUf. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Tables,  Picking.  See  Canners'  Machinery. 

TANKS,  Metal. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

TANKS,  Glass  Lined,  SteeL 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

TANKS,  Wooden. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Testers,  Can.  See  Can  Makers'  Machinery. 

TOMATO  CANNING  MACHINERY. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

TOMATO  JUICE  MACHINERY. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

TOMATO  PEELING  MACHINE. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

TOMATO  SEED. 

Associated  Seed  Growers,  Inc.,  New  Haven.  Com 
D.  Landreth  Seed  Co.,  Bristol,  Pa. 

Leonard  Seed  Co.,  Chicago,  Ill. 

Francis  C.  Stokes  &  Co.,  Inc.,  Moorestown.  N  ]. 
Tri-State  Packers  Association,  Easton,  Md. 

F.  H.  Woodruff  &  Sons,  Milford,  Conn. 

TOMATO  WASHERS. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

VEGETABLE  CUTTERS. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

VINERS  AND  HULLERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Frank  Hamachek  Mach.  Co.,  Kewaunee,  Wu. 

Scott  Viner  Co.,  Columbus,  Ohio. 

Sinclair-Scott  Co.,  Baltimore,  Md. 

Washers,  Bottles.  See  Bottlers'  Machinery. 

WASHERS,  Can  and  Jar. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  ^Itimore,  Md. 

WASHERS,  Fruit,  Vegetable. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Scott  Viner  Co.,  Columbus,  Ohio. 

Sinclair-Scott  Co.,  Baltimore,  Md. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Windmills  and  Water  Supply  System.  See 
Tanks,  Wood. 


TOP  RESULTS  .  .  . 

Fof  All  Food  Products  •  .  • 

Evorywhore  I 

#  For  the  canning  of  high  quality 
tomatoes,  pulp,  catsup,  chili  sauce  or 
any  other  food  product,  Sprague-Sells 
modern  machinery  will  assure  you 
of  top  results. 

Send  for  General  Catalog  No.  200 
showing  our  full  line  of  dependable, 
modern  canning  equipment  for  all 
products.  No  obligation  and  no 
charge.  Mail  coupon  below. 


No.  2  Incline  Scolder 

A  strong,  sturdy,  all-metal  scalder  of  the 
conventional  type.  Has  sprays  both  above 
and  below  conveyor  adjustable  to  suit  any 
condition  of  tomatoes.  Simple  to  operate 
and  easy  to  clean. 


Peerless  Juice  and  Pulp  Filler 

Fills  accurately  at  high  speed  with  no 
spilling,  leaking  or  dripping.  Sturdy 
construction,  easy  to  install  and  operate. 


High  Pressure 
Washer — Sorter— Scalder 

Latest  development  for  tomatoes.  Washes 
and  scalds  perfectly.  Removes  every  par¬ 
ticle  of  dirt  and  bacteria  without  bruis¬ 
ing  and  without  waste.  No  transfers. 


Sprague-Sells  Super  Pulper 

Revolutionary  new  principle  pulps  by  both 
pressing  and  centrifugal  force.  Amazing 
results,  great  capacity,  maximum  effi¬ 
ciency,  better  quality,  increased  yield. 


Sprague-Lowe  Improved 
Flash  Coil 

Fastest,  most  efficient  coil  ever  offered  the 
industry.  Steam  flashes  to  every  part  of 
coil  instantly.  "Staggering”  of  coils  cre¬ 
ates  perfect  circulation  and  uniform  boil¬ 
ing  of  entire  tankful. 


Peerless  Rotary  I  ^ 

Washer  ^ 

Will  not  injure  any  tomatoes  fit  for  can¬ 
ning.  Tomatoes  are  never  in  contact  with 
dirty  water.  Absolutely  sanitary,  ex¬ 
tremely  simple,  strong  and  durable,  easy 
to  clean.  Made  in  two  sizes. 


Hand  Pack  Filler 


Steps  up  the  quality  of  your  pack  one  grade 
by  avoiding  breaking  down  the  toma¬ 
toes.  Large  capacity — small  floor  space. 


Complete  Line  for  the 
Tomato  Conner 


SEND 

FOR 

THIX 

BOOK 


Inspection  Tables 
Bath  Washers 
Roller  Scalders 
Peeling  Tables 
Tomato  Crushers 
Tomato  Steamers 
Juice  Extractors 
Finishers 

Automatic  Fillers 
Pulp  Fillers 
Pulp  Tanks 
Exhausters 
Copper  Kettles 
Open  Kettles 
Cookers  and  Coolers 
Etc.,  etc. 


SPRAGUE-SELLS 


SPRAGUE-SELLS 
Hoopeston,  Illinois 

Please  send  us  your  General  Catalog  No« 
200.  We  are  interested  in  the  following 
equipment: 


Division  of  Food  Machinery  Corp^n 


HOOPESTON,  ILLINOIS 


Telephone  Hoopeston  123 


Name. 


MODERN  CANNING  EQUIPMENT 
FOR  ALL  FOOD  PRODUCTS 


Firm 


Address. 


R  R  ^  lihI  fOZI 


NATIONAL  CAN  COMPANY  •  Tnc.’ 

One  of  America's  Largest  Canmakers 

EXECUTIVE  OFFICES  •  llO  EA^T  42nd  STREET  •  N  EjW  YORK 
SALES  OFFICES  AND  PLANTS 

NEW  YORK  CITY  •  BALTIMORE  •  BROOKLYN  •  CHICAGO  •  '  BOSTON  .  DETROIT  •  NEW  ORLEANS  •  HAMILTON,  OHIO 


